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PORTABLE FIRE MIXER. Exclusive break back feature 
Reduces labor cost. Motor drive only. Gas or Coke furnace 
Sizes 12, 17 and 20 gallon capacity. 





OVAL TYPE MARSHMALLOW BEATER. 100% sanitary. 
Faster heat discharge. 
Quick cooling. 150 and 200 pound sizes. Belt or motor drive. 


More beating space for volume. 





TILTING MIXER. Adaptable for caramel, nougat and coco- 
nut batches. Double action agitator. Belt drive or motor 
drive. Sizes 25. 35 and 50 gallon. 


There is hardly a plant in the Industry which does not have some piece of 
SAVAGE machinery or equipment in it, giving faithful and efficient service, 
day for day, and year for year. Almost a century of service to manufacturing 
confectioners has made the name SAVAGE synonymous with candy ma- 


chine quality. 


Get Years of Extra 
Service Out of 
Quality Machines 


Raw materials needed in the manufacture of repair 
parts are essential to the war program and are difficult to 
obtain. But by careful daily maintenance you can draw 
on the “reserve of quality” built into your “SAVAGE” 
EQUIPMENT, and conserve metal and man power needed 
for the war effort. 


And “SAVAGE” pledges cooperation 


to the fullest practical extent. 


We want to help you prevent breakdowns, and con- 
tinue the operation of your machinery. The “SAVAGE” 
Service Department now, as always, is in readiness to do 
its part in maintaining the efficiency of the confectionery 


industry. 


We have weathered every war since 1855, and we 
expect to be in business after this war, too. So call on 
us for service—and if your priority rating is high enough 


we can also make delivery of machines. 


Since 1855 







SAVAGE BROS. CO. 


2638 GLADYS AVE., 





CHICAGO, 


ILLINOIS 
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SOYCO 
The perfect whipping agent 
In tests of whipping ability, SOYCO equals or sur- 
passes egg albumen. Weep tests show SOYCO is a true 


leader. Production in the nation’s largest and best candy 
plants proves SOYCO is the perfect whipping agent! 


It’s uniform 


SOYCO is uniform. It is chemically controlled in 
manufacture—no off-color. off-odor, or off-flavor. Readily 
soluble in plain water. 
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It will make money for you 


Use it in nougats, creams, mazettas, and utility nougats: 
in fact, wherever egg whites are used—at a price that 
will amaze you! It costs less. Use it 100% in some prod- 
ucts, and as a supplement with egg whites in others. 


SOYCO will make money for you. 


Write today! 

SOYCO, THE NEW COMPLETELY RELIABLE 
PRIMARY INGREDIENT, THE PERFECT WHIPPING 
AGENT. For formulas, prices, information and batch 
data, write today. SOYCO will make money for you! 


Canadian Representative—H. Lawton & Co., 159 Bay St., TORONTO 





PLANTS: 





SOY BEAN PRODUCTS CO. pept.s. 


210 N. CARPENTER ST *+ CHICAGO, ILLINOIS 
CHICAGO, ILLINOIS 


OTTAWA, KANSAS 
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BACKGROUND VALUES... ests or in ps. srr ion 


=" UB-STANDARD or adulterated materials could never elude 
the vigilance of our Control Laboratories. Here sample lots of all 




















materials entering our plant or processed by our factory are care- 
fully checked and double-checked before their release for com- 
pounding or for general sale. 





Several of the assays employed—acetylation, saponification and 
titration — are illustrated in the order mentioned. These pro- 
cedures are important in estimating the percentage of certain con- 
stitutes (the aldehydes, ketones and esters), in determining the 
acid value of essential oils, and in checking the confotmity of an 
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oil of undetermined grade with the accepted specifications of a 
given standard. Acetylation is used in determining the percentage 


of alcohol or alcoholic derivatives (menthol in peppermint oil; 
geraniol in citronella, etc); saponification is used in conjunction 4 


with titration for ester determinations; titration is used for de- 
termining acid values, ester values and the aldehyde content of a 
given oil. 





These are but a few of the checks by which variation 
of F.B. products is reduced to the narrowest possible oe de 
margin . . . another FRITZSCHE feature, a PART & 


of its products, APART from their price! Si eT 


§ FRITZSCHE BROTHERS, Inc. 


PORT AUTHORITY COMMERCE BLDG., 76 NINTH AVENUE, NEW YORK, N. Y. 
BRANCH STOCKS 
BOSTON CHICAGO LOS ANGELES ST. LOUIS TORONTO, CANADA MEXICO, D. F 
FACTORIES at cLIiFTON N ) AND SETLL ANS var FRANCE 
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Buyers agree that Exchange Oil of Orange 
U.S.P. is the finest orange flavor they can put in 
their products. And even more they appreciate 
that they can depend on it to give the true orange 
flavor and aroma, year in and year out. 

Scientific study that resulted in careful factory 
supervision and strict laboratory control has 
given the Exchange the “know how” to deliver 
this finer product. and it is available at an eco- 
nomical price. 
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you CAN KEEP ON PRODUCING 


CAST 
JELLIES 


* 


JELLIES 
WITH FRUIT 


* 


SLICES 


ge aN ; # SLAB 
: WORK 


* 


GUM 
WORK 


* 


CRYSTALLIZED 
AND CHOCOLATE-DIPPED 
JELLIES 
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CONFECTIONERS’ VEG-A-LOID 


Angermeier’s Confectioners’ Veg-A-Loid is a pure vegetable pectin product made entirely from American 
raw materials. Through its use you can he free from material shortage worries and at the same time be 
sure of top flight candy quality and taste. 


VEG-A-LOID has been thoroughly time tested and is now being used in America’s foremost candy factories. 
VEG-A-LOID HAS THESE PRODUCTION ADVANTAGES: 


1. No jamming or setting in depositors. 4. Ratio of sugar and glucose can be varied to 
extremes. 
2. Excessive amounts of acid can be added without 
inducing syneresis and setting time can be con- 
trolled. 


Simple to handle, to cook; unbelievably fast 
drying. 


vt 


6. Requires no hot rooms, no soaking; produces 
‘ , ° pe ~ of : cennot scorch, 
3. Veg-A-Loid jellies can carry 5% more water no foam; cannet score 
without any bleeding or sweating. 7. A real time and labor saver. 
NO RESTRICTIONS * NO QUOTAS * PROMPT DELIVERIES 


Write us your requirements. Ask for Recipe Suggestion ““M” and a sample for a trial batch. 


Our Laboratory and Service Department are at your disposal. 


ZT. H. Angermeter ¢ Co. 


MANUFACTURING SPECIALISTS TO THE FOOD INDUSTRY 


245 Seventh clvrenue, New York, N. Y. 
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A NAME and a PRODUCT YOU'LL WANT TO REMEMBER! 





Sweetose 


Twice as Sweet... Three Times as Fluid 
as Ordinary Corn Syrup 


The manufacturers of “SWEETOSE” ap- member, however, that “SWEETOSE” is 
preciate the many old and new friends of not a war-time product. It is an outstand- 
this sweetener. They likewise regret that ing confectionery ingredient with ad- 
war-time conditions make it impossible to vantages that will be equally important, 
supply all the “SWEETOSE” you would — equally vital, when victory is won. And 
like, all that we would like. Please re- the supply will be unlimited. 
"SWEETOSE”" i; . wholesome, nourishing, low-cost sweetener that contributes to 
the quality, texture, flavor, and life of the products in which it is used. 











CORN AND 
SOY BEAN 
PRODUCTS 


*"*SWEETOSE"’ Reg. Trade Mark for Staley's Enzyme Converted Corn Syrup 


A. E. STALEY MANUFACTURING CO. 


DECATUR ILLINOIS 
* * * * * * * * 








Quality Still the Same! 


Government restrictions upon the Chocolate industry will 
necessarily limit production. We will however maintain our 
policy to make Merckens Chocolate Coating and Cocoa the best! 


Taking care of our customer’s needs will be our earnest 


endeavour although full cooperation with our government may 
prevent supplying every requirement. 


MERCKENS CHOCOLATE CO., Inc. 


Buffalo, New York 























BRANCHES AND WAREHOUSE STOCKS IN ERCKEN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES "one 
_— CHOcoATE, 
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MM&R has long made a specialty of supplying those 
who “like their Orange Oils priced low and *heir quality 
high.” Maybe this slogan sounds like so much adver- 
tising talk, but it isn’t. It’s a statement of fact 
that’s substantiated by MM&R’s ranking position as a 
supplier of Orange Oils. If you haven't asked for a 
quotation and samples recently. then buzz for your 
stenographer right now. 








OIL ORANGE EXPRESSED U.S.P. (California) 

This oil is obtained from California's best producing areas and is 
considered by many to represent the finest quality available. 
Attractively priced. 


OIL SWEET ORANGE EXPRESSED U.S.P. (Florida) 
For those who like their Orange to be the Florida type, MM&R 
provides a superlative oil . . . an orange that is consistently good 
yet priced below other Orange Oils of similar grade. 


OIL SWEET ORANGE EXPRESSED U.S.P. (Brazilian) 
MM&R pioneered with Brazilian Orange Oils. Our imports 
have been of the finest grades only. 


OIL SWEET ORANGE EXPRESSED U.S.P. (African) 


Closely approximates the Italian Orange. 


OIL SWEET ORANGE AMERICAN (5 fold) 

Where a minimum of liquid is required, this 5 fold oil is 
highly satisfactory, The MM&R process maintains the 
desired flavor 


OIL SWEET ORANGE TERPENELESS MM&R 


MM&R_ has long been one of the largest producers of 
Terpeneless Orange. The quality of this oil has made 
many friends. 


Masnus, Magee & Hevnano,ine. 


QUALITY ESSENTIAL OILS, BALSAMS, AROMATIC CHEMICALS, BASIC PERFUMES, FLAVORING MATERIALS ... . SINCE 1895 
16 DESBROSSES STREET, NEW YORK CITY * 221 NORTH LASALLE STREET, CHICAGO 





OFFICES AND PRINCIPAL CITIES * CANADA; RICHARDSON AGENCIES LTD., TORONTO 
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Confectioners Starches 





Confectioners Crystal Three Star Corn Syrup 
Cerelose, pure DEXTROSE sugar 





* 
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Tuers is good reason for the swing to’ 


Ethavan. Food, confectionery and extract 
manufacturers alike are finding this high 
quality ethyl vanillin an excellent solu- 
tion to wartime vanilla-flavoring short- 
ages ...and an excellent way to cut costs 
and improve the sales appeal of their 
products. 


One large manufacturer reports that 
Ethavan gives him 31% times the flavoring 
strength of vanillin in his formula...mak- 
ing it possible to increase production 
50% with just half as much Ethavan as 
vanillin at 33% reduction in flavoring cost! 

Depending on the type of food product 
to be flavored, most users report that 


Ethavan has a relative flavoring strength 
three times that of vanillin. 


Fully equal to Vanillin Monsanto in 
uniform high quality, Ethavan has a pro- 
nounced and pleasing aroma which im- 
parts a highly desirable added bouquet 
to the finished flavor. 


Although suppliesare limited,raw mate- 
rial scarcities thus far have not affected this 
product as much as many others, and 
every effort consistent with the Victory 
program will be made to continue at 
present levels. MONSANTO CHEMICAL 
Company, Organic Chemicals Division, 
St. Louis, Mo. 


ETHYL VANILLIN IN FEDERAL SPECIFICATIONS 


Ethyl vanillin is now included in Army and 

avy Specifications forimitation vanilla flavors. 
See ‘Federal Specifications EE-E-91 1a; Extracts, 
Flavoring; and Flavors, non-Alcoholic (Sep- 
tember 22, 1941)"’ available from U.S. Gov- 
ernment Printing Office, Washington, D. C. 
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OIL OF LEMON 
ee 


Fovecas# eee 


SUPPLY — Adequate for all normal uses 
QUALITY — Unexcelled 


PRICES — Fair at all times 


Exchange Oil of Lemon is made by the 
world’s largest group of Lemon Growers 





WOW OUFTSELLS 


ALL OTHER BRANDS COMBINED 


Grof 









Copr.,1942, California Fruit Growers Exchange, Products Dept. 





Sold to the American Market exclusively by 


FRITZSCHE BROTHERS, INC. DODGE & OLCOTT COMPANY 


76 Ninth Avenue, New York, N. Y. 180 Varick Street, New York, N.Y. ~ 


Distributors for: CALIFORNIA FRUIT GROWERS EXCHANGE, PRODUCTS DEPARTMENT, Ontario, California 


Producing Plant: Exchange Lemon Products Co., Corona, California 
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“*PIGHT 
FOOD! 


ON THE FIGHTING FRONT ...ON THE HOME FRONT 


KEEP IT ROLLING 


WITH UNION REBUILT 
GUARANTEED MACHINERY 





All ready built equipment for keeping up pro- 
ner : duction of this vital food for Victory in °43! 
National Equipment Co. Fully Automatic Mogul 


All Offerings Subject to Prior Sale! — Act Quickly! 
Wire Collect for Prices and Details 


Gaebel Continuous Automatic Plastic Racine Snow Plow Type, Jacketed 
Hard Candy Outfit with Automatic Cream Beater, 5 ft. 
Batch Roller, Heated Sizer, Pl«stic Lehman Crcoa Powder Outfit. com- 
Cutter with Chains and Cooling pletely automatic and enclosed, in- 
Conveyor. cluding breaker pulverizer, cooler, 
Rost Continuous Cooker, 1,000 Ibs. per bolter and interconnecting conveyor 
hour. Package Machinery Co. Model CD 
National Equipment Fully Automatic Wrapping Machine No. 9236. 
Wood Mogul, type AD. Ideal Factory Model Caramel Cutting 
Wolfe, 6-column Starch Dryer and and Wrapping Machines, sizes %4 
Conditioner. inch, % inch, 1 inch and 1% inch 
Friend Super Dreadnaught Plastic x % inch. 
Center Machine, motor driven, with Lehman Double Unit Crackers and 
two extra dies. Fanners, type D. S. L. Production 
Friend Leviathan Plastic Center Ma- 5,000 Ibs. per hour. : 
chine, motor driven with 13 dies. W. & P. Double Arm Mixers, 23,000 
National Equipment Continuous Cook- pa steam jacketed with large 


ers, with pre-cooking kettles. oooh tate lle 
i . ea. A . capacity, Double Arm 
be awed — ee Oe Mixers, Tilting Types, Steam Jacketed 





National Equipment Co. Continuous Igou Hard Candy Stick Machine with PP sey —s = bottom draw off. 
Cooker With Pre-Melting Kettles Automatic Cutting Device. nln a 
Long Salt Water Taffy Wrapper Unit izers, motor 
consisting of Model K. H. Cutter driven, capacity 
and Wrapper and Mills Batch Spin- approximately 
ner. 4,000 Ibs. per 
Package Machinery Model K and KD hour. 
Kiss Machines with motors. Revolving pans with 
York Batch Rollers, 6 ft., 7 ft., and and without coils. 
8 ft. sizes. 38 inch, 


Hohberger Automatic Continuous Cream 
Machine, consisting of syrup Cooler 
and Cream Beater. 

32 inch Greer Coater, motor driven, 
with automatic Feeder, Detailer, 
Cooling Tunnel and Packing Table. 

24 inch National Equipment Chocolate 
Enrobers complete with automatic 
temperature control and attachments. 

P 16 inch National Equipment Enrob- 
ers, automatic feeders, bottomers, 
Simplex, Model E, Steam detailers, motor drives, Kihlgren 





Vacuum Double Cooker, ae = 

Ves lb robe c oe { 318-322 Lafayette St. New York, N. Y. 

tween 2 Cream Beaters a4 WE PAY CASH FOR SINGLE MACHINES OR ENTIRE PLANTS 
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IN STOCK READY FOR SHIPMENT! 
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Modern Methods ol 


Candy Scrap Recovery 


by W. H. CHILDS 


Research Laboratories 


General Mills, Inc. 


n the annual report of confectionery sales and distribu- 

tion for 1941, released at the time of the convention of 

the National Confectioners Association last June, the 
subject of “returned goods” was given special treatment 
again, as it has for the past several years. Returned goods 
in relation to total sales in 1941 showed a decline for 
the third consecutive year, the report stated. Nevertheless, 
the report continued, the percentage of returned goods is 
still substantial and actually in 1941, was larger than 
in previous years. Here is the picture of returned goods 
for the past three years. In 1939, returned goods repre- 
sented 1% of total sales, with a value of $1,700,000. In 
1940, returned goods dropped off to .81% of total sales, 
with a value of over $1,400,000. In 1941, returned goods 
had dropped to .72% of total sales, but the value had 
risen slightly to over $1,500,000. 

All this means that the problem of returned goods is 
still important to the confectionery industry. Without 
question, the year 1942, with its first intimation of a 
candy shortage, will show a substantial drop in both 
percentage and value of returned goods. Nonetheless, as 
long as returned goods continues to represent a loss of 
well over a million dollars to the industry annually, so 
long we must continue to give serious attention to any- 
thing that will help to reduce this loss. 

Much of the returned candy is recoverable scrap. 
A great deal of it is unfit for further use. This returned 
goods becomes either sheer waste, or it is re-usable. Its 
re-use will a great many times be dependent upon a 
factory's knowledge and ability to recover this scrap 
and re-use it. It is the purpose of this article to discuss 
recoverable scrap in the light of modern technique and 
equipment. The information represents the author’s find- 
ings in connection with his work on this problem in 
several candy plant laboratories, at various times. It is 
not the final word, nor is it intended to be. Neither does 
it encompass the research and recommendations of others 
who may have done some work along the same lines. 
It is presented simply as one man’s contribution to the 
solution of a great peace-time industry headache which, 
in times of war when waste of any kind is criminal, 


for February, 1943 


W. H. Childs received his B.S. degree from Cornell 
University in 1923, after having completed his basic 
chemistry courses including Physical Chemistry, Food 
and Sugar Chemistry research, and allied courses in 
Agricultural Chemistry. He then went to work for the 
South Porto Rico Sugar Co., at Central Romana, where 
he spent three seasons, including two as chief chemist. 
He returned to the States and then spent three seasons 
with Great Western Sugar Company as assistant chemist 
in charge of laboratory. Following another season with 
S. Davson & Co., Lid., as chief chemist, he received 
a temporary appointment to the U. S. Department of 
Agriculture's Bureau of Chemistry and Soils, Carbo- 
hydrate division, where he conducted research on sugar 
colloids. Thereafter he was for nearly 12 years chemist 
in charge of all control of all food products for Beech 
Nut Packaging Co., where he was responsible for the de- 
velopments on products containing sugar. He left Beech 
Nut to become chief chemist for Industrial Sugars Co., 
Chicago, and stayed with this organization until its dis- 
solution in 1940. He was made chief control chemist 
for Nutrine Candy Co., Chicago, shortly thereafter, but 
left this position to assume his present duties as a research 
chemist for General Mills, Inc., at their laboratories in 
Minneapolis. 


becomes even more important in our job of “conserving 
for victory.” 

Let us begin by defining “scrap candy.” Obviously, 
not all the candy returned to the manufacturer by the 
wholesaler or retailer can be classified as recoverable 
scrap. Nor does all scrap candy originate outside the 
walls of any given factory. Candy that has become in- 
fested with insects and insect excrement, larvae, etc., is 
best disposed of by complete destruction. That also holds 
for candy which has been exposed to contamination from 
other inedible substances through improper storage, ship- 
ment and handling. In speaking of scrap candy in this 
article, we confine our remarks strictly to candy that is 


‘ 
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imperfect and irregular in shape and therefore not ac- 
ceptable to dealers and the public; candy that is clean and 
sanitary, but which has failed to move from the dealer’s 
shelf; candy which has been returned for fresh, more 
palatable stock to replace stocks which have become 
shelf-worn and shop-worn. 


Hard Candy Procedure 


There are several methods by which scrap hard candy 
may be re-used, viz: (a) More or less immediate re- 
working into another batch; (b) Making into a candy 
syrup having approximately the same composition as the 
candy and then recooking; and (c) Making into an in- 
verted syrup having utility in moisture-retaining candies 
of different types. 

a. Taking up these methods in order, the scrap may 
be re-worked into succeeding batches. Finely ground 
scrap is more easily worked back than coarse scrap. 
However either causes more “working” of the hard 
candy batch than is desirable from the quality stand- 
point, longer “working” being responsible for lack of 
clarity and sometimes for shorter shelf life, as it may 
induce graining. If scrap is to be re-worked. into suc- 
ceeding batches, flavors must be separately handled. 

b. In place of the above, the scrap may be made into 
a clear, very light-colored, flavorless product having close- 
ly the same composition as the scrap candy. Then this 
product may be re-cooked into hard candy or other 
products. The syrup may be used in varying proportions 
in cooking. The writer recommends the use of about 
25% of this syrup in batches. 

c. Or if desired, the scrap may be made into a nearly 
colorless and flavorless syrup having a different composi- 
tion from that of the scrap candy in that the sugar will 
be inverted. This syrup would have properties, due to 
its invert sugar content, which would make it desirable 
for candies needing the invert. Methods of making these 
syrups follow. 


Scrap Candy Syrup 


Consider a hard candy made from 60 lbs. of sugar 
and 40 lbs. of corn syrup. The final composition of this 
candy is then about 1% of moisture, 0.75% of acid 
as citric, 64% of sucrose, and 34% of corn syrup solids. 
The syrup made from this candy will test very close to 
this composition except that it will contain more moisture 
and no acid. The moisture will, of course, be boiled off 
when re-cooked, but it is not believed the use of 25% 
of this syrup would appreciably slow down the time 
of cooking. 

Take 500 lbs. of scrap candy, add 300 lbs. of water 
in a kettle having an agitator. Then add either 2 lbs. of 
Ca(OH)» (which is hydrated lime and which must be 
low in magnesia), or add 414 lbs. of NaHCO; (which is 
sodium bicarbonate), or add 234 lbs. of NasCO 3 (which 
is sodium carbonate), or add 234 lbs. of CaCO; (which 
is chalk). Whatever product used it is desirable, whether 
the hydrated lime or other products, that it be of high 
quality, such as U.S.P. grade. The steam is turned on 
and the agitator started, in order to dissolve the candy. 
Do not let the temperature go over 150° F. When dis- 
solved, add 10 lbs, of decolorizing carbon and 2 lbs. or 
more (more may likely be needed) of filter aid depending 
upon available equipment. The syrup is then ready to 
filter. When filtered, the syrup may be adjusted to the 
pH desired by the addition of small amount of either 
sodium bicarbonate or citric acid as may be demanded. 
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The carbon and filter aid may best be added in the form 
of a “slurry,” that is, mixed in about 6 gals. of water. 

The purpose of the lime, sodium bicarbonate, sodium 
carbonate, or chalk, is to neutralize the citric acid present 
in the scrap candy and to aid in the prevention of the 
formation of invert sugar. The writer favors the use of 
either the hydrated lime or the chalk, as these compounds 
form with the citric acid a reasonably insoluble calcium 
citrate which may be filtered off with the carbon. 

In order to maintain proper control of this process, 
it is desirable to check the pH of the final syrup and to 
make an adjustment if necessary. A final pH of 6.0 is 
very satisfactory. 

Since candies contain varying amounts of acid, the 
following table may be of help. The table shows the 
amounts of neutralizing materials required per 500 lbs. 
of candies of various acidities. 


Citric Acid % 1.0 0.75 0.5 
Ca(OH)» ounces 421 32 21 
NaHCO, ounces 96 72 48 
Na»CO; ounces 59 44. 29 
CaCO. ounces 5714 43 29 


It should be mentioned that the neutralizing agent used 
should be added in the form of a slurry similar to the 
manner in which the carbon and filter aid are added. 

Better decolorization is obtained when the carbon has 
been thoroughly agitated with the batch and allowed to 
remain in contact for a brief period of, say, 15 minutes. 

The resulting syrup will test approximately 40% 
moisture. The lower the percentage of moisture and the 
heavier the syrup, the greater the difficulty in the filtering 
operation. A Brix of Baumé spindle may be used as an 
aid in maintaining uniformity. 

Certain adjustments may have to be made owing to 
minor differences. It may be possible to cut down on the 
amount of carbon used, depending upon the clarity and 
color of the syrup. 


Invert Candy Syrup 


Still considering a hard candy made from 60 lbs. of 
sugar and 40 lbs. of corn syrup, we can make an inverted 
candy syrup giving the approximate composition on the 
dry basis of 33 to 34% corn syrup solids, 3% sucrose, 
and 63% invert sugar solids. 

Take 500 lbs. of the scrap candy and 300 lbs. of 
water in a kettle having an agitator. Dissolve by heating 
and stirring. Remove an aliquot sample for titration using 
the pH meter and a solution of citric acid. Add the citric 
acid until the pH is about 2.5 Then calculate from the 
aliquot, the amount of citric acid needed for the full 
sized batch in the kettle. Add the calculated amount of 
acid to the big batch. Then heat the adjusted batch in the 
large kettle to 200°F. and hold, not exceeding this 
temperature, for one half hour. Again remove an aliquot 
sample from the kettle for titration with the neutral- 
izing agent, using the pH meter again. The pH desired 
of the final product is 4.2. The titration must be made 
carefully and as only about a 2 lb. aliquot is used, the 
neutralizing agent must be added in a dilute form. 

From the titration, the amount of the neutralizing 
agent may be calculated for the full sized batch. This is 
weighed out but is not added until just before filtration. 
Ten pounds of decolorizing carbon and 2 lbs. or more, 
of filter aid are made into a slurry using about 6 gals. 
of water and added to the batch at the middle of the 
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holding period so that the carbon will remain in contact 
for about a 15 minute period. The agitator is turned on 
to secure a good mixture of carbon and syrup. At the 
end of the half hour heating-holding period, the neutral- 
izing agent, which is preferably either the hydrated 
lime or chalk, is added to the batch in the form of a 
slurry. It is necessary to add this slurry very slowly in 
order to prevent excessive foaming. Then when the 
batch has settled down, all foam settled, it is ready to 
filter. After filtration, quick cooling is necessary in order 
to preserve a light color. The color of this syrup will be 
somewhat darker than that of the Scrap Candy Syrup. 

This Invert Candy Syrup may be used to advantage as 
a modified invert sugar. Calculation of existing formulae 
will show how it will fit into plant operations. It must 
be borne in mind that this syrup contains about 33 
to 34% of corn syrup solids and will contain approxi- 
mately about 40% of moisture. 


Precautions 


The writer is strongly in favor of titrations using the 
pH meter. This instrument is very desirable to have in 
the candy laboratory. Results are much better than those 
achieved by the older phenolphthalein, alkali-acid titra- 
tions. 

Hydrochloric acid may be used in place of citric acid 
in adjusting the pH to 2.5 in the manufacture of Invert 
Candy Syrup. The glucose grade of hydrochloric acid 
which is of 18°Bé is much cheaper than citric acid. 
However if hydrochloric acid is used, add no neutraliz- 
ing agent to the batch before filtration. Instead, neutral- 
ize the batch after filtration when it has cooled to 70°F. 
by the use of either sodium bicarbonate or sodium car- 
bonate in diluted slurry. Make use of the pH meter 
titration and aliquots in order to determine the quantity 
of neutralizing agent to use. The small amount of salt, 
sodium chloride, formed in this method will have no 
harmful effects in resulting usage of the syrup. 

It is very desirable to have these syrups made so as 
to secure a uniform product. For the purpose of control- 
ling density and thereby moisture content, a Brix or 
Baumé spindle is necessary. The writer prefers the Brix 
scale as this is based upon the percentage of sugar 
in solution in a pure sugar solution. The Brix readings 
obtained on these syrups will of course be approximate. 

Syrups may be stored for a few days if held under 
refrigeration, but due to their high moisture content 
should be used reasonably soon after making. Otherwise 
they may be subject to fermentation. Naturally, if de- 
sired, they could be concentrated by boiling to a moisture 
content of about 25% which would improve their keeping 
qualities. 

While the above syrups may be made very easily fol- 
lowing the above directions from hard candy scrap, cer- 
tain other candies may be used. But it must be remem- 
bered that certain materials may cause trouble in filtra- 
tion. As for example, starch, gelatin, and egg albumen. 
Fats in high amounts may also give trouble. 


Costs 


Carbon and filter aid cost may approximate 25c per 
hundred pounds. Labor, power and steam, and overhead 
costs will vary, depending upon equipment available. 
Possibly total cost may run in the neighborhood of 50c 
per hundred pounds of candy. 

Our article in March will cover the subject of recovery 
of Gum and Pan Room scrap. 


for February, 1943 





More Small Candy 
Units for Defense Plants 


Officials from the Food Distribution Administration of 
the Agriculture Department in Washington were in Chi- 
cago, the last week in January, to discuss with candy 
manufacturers the feasibility of changing their production 
policies with a view to making more candy units in the 
prices of 5c, 10c and 25c available to defense plant 
workers. Manufacturers from the main production areas 
with the exception of the Far West attended the meeting 
to hear the FDA officials and take counsel with them 
on ways and means of accomplishing this end. The aim 
of the meeting was to acquaint candy manufacturers with 
candy requirements that are in the best national interest 
so that as a result of industry-wide cooperation to achieve 
the desired end, it would not become necessary to issue 
an official order covering this situation. The discussion 
on the first day covered the problem of distribution, and 
of getting more bar or bulk candies in smaller units 
selling for 5c, 10c and 25c to defense plants. At the 
second day’s meeting, attended by representatives of 
package goods houses, the discussion revolved around the 
production difficulties entailed in conversion to greater 
production of small units by package goods houses and 
how these might be surmounted. The discussion indi- 
cated a genuine willingness on the part of the package 
goods houses to cooperate with the government request, 
but also brought out the difficulties that would be en- 
countered as a result of machinery and equipment re- 
strictions, untrained employees, lack of quota status 
among the suppliers of ingredients necessary for produc- 
tion of small packages, possible ill will engendered 
among distribution channels or customers as a result of 
changed production policies. No formal action of any 
kind was taken at this meeting. Candy manufacturing 
firms in all parts of the country have been notified of 
the Government’s request and have been asked to report 
on their’ own ability to meet it in their own individual 
plants. 


W. H. Belcher, Well 
Known Industry Figure, Dies 


Walter H. Belcher, man- 
aging director of the New 
England Confectioners 
Association, died sudden- 
ly on Saturday, February 
13. No details of his 
death are known as this 
is written. Mr. Belcher’s 
career in the candy indus- 
try goes back to 1899, 
when he became secretary 
to Walter M. Lowney, 
head of the Walter M. 
Lowney Co., Boston. Sub- 
sequently he became sales 
manager and president of 
this firm, and later when 
the Lowney firm became a part of Candy Brands, he 
spent some time as sales manager of Kibbe Bros., in 
Boston. As president of the Walter M. Lowney Company, 
Mr. Belcher also served two successive terms as president 
of the National Confectioners Association (1923 to 
1925). In 1934, Mr. Belcher was made secretary and 
managing director of the New England Association, which 
group he was serving at his death. 


Walter H. Belcher 
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Principles and Design Of 


Chocolate Cooling Tunnels 


by EDWARD W. MEEKER 


Research Department 


Walter Baker & Co., Ine. 


HE design and construction of chocolate and con- 

fectionery cooling tunnels has long been a problem 

for both the equipment manufacturer and the manu- 
facturer or user of chocolate products. There have been 
numerous cooling tunnel designs offered to the user 
or manufacturer, but only a few have been basically 
sound in principle. The theories and fundamental prin- 
ciples of chocolate crystallization and solidification, as 
known to date, have been adequately presented in a 
limited number of books',*.*, technical papers’,’.". 
pamphlets’, and lectures. While these theories and prin- 
ciples have been recognized to some extent qualitatively. 
apparently little effort has been made, except by a few. 
to correlate the available data with practical experience 
and the subsequent design of a suitable cooling tunnel 
that will accomplish its purpose efficiently and satisfac- 
torily. Superficially, the design of an efficient cooling 
tunnel appears to be quite simple and unfortunately has 
at times been so treated. However. in reality, it is com- 
plex and does not conform to the usual theories and de- 
signs for cooling as commonly applied in engineering 
practice; viz., only a sensible* heat removal. 

The proper design is complicated by the well known 
difficulty of effectively removing the latent heat of crystal- 
lization of the cocoa butter without affecting the stability. 
gloss and shelf life period of the chocolate. 

During the past four years the Research Laboratories 
of Walter Baker & Company, Inc.. have been actively 
engaged in investigating the fundamental physical prop- 
erties of cocoa butter, cocoa powder and chocolate 
products. In order to understand our concept of the 
cooling, crystallization and solidification of chocolate 
products in relation to cooling tunnel design, it is perti- 
nent to describe somewhat briefly the composition and 
physical properties of cocoa butter. Since all of the more 
important practical physical properties of cocoa and 
chocolate depend upon the proportion of cocoa butter 
present, a thorough understanding of its fundamental 
physical properties is necessary for proper engineering 
design. 

Cocoa butter is composed of a complex mixture of in- 
dividual chemical compounds known as triglycerides (a 
chemical combination of glycerine and higher molecular 
weight fatty acids such as stearic, palmitic, etc.) T. P. 


*“Sensible” heat is that part of the heat which is added or subtracted 
in causing a temperature change only. 
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In Part I, the author discusses the physical and chemical 
properties of chocolate which have a direct bearing upon 
proper cooling tunnel structure and operating technique 


Lieut. (j.g.) Edward 


W. Meeker, U.S.N., joined 

Walter Baker & Co., Dor- fo 
chester, Mass., in 1934. i 

as a research chemist. - ~ 


after attending the Phila- | o 

delphia College of Phar- Ye 2 

macy and Science. and . 

the University of Penn- 

sylvania. In the nine years 

he was with the Walter 

Baker organization, he 

was active in research, 

with particular reference 

to the problems of choco- 

late-coating candy by machine, and cooling tunnels. He is 
stationed at the U.S. Naval Training Station at Sampson, 
\. Y., having been commissioned on June 19, 1942. His 
present article, exelusive in THE MANUFACTURING Con- 
FECTIONER, will be concluded in our March issue and 
will be available in booklet form. 


Hilditch and W. S. Stainsby in 1936*° determined these 
with the following results: “Cacao butter glycerides were 
shown to be made up approximately as follows (% by 
weight): oleopalmitostearins 52; oleodistearins 19: 
stearodioleins 12: palmitodioleins 9; oleodipalmitins 6: 
palmitostearins 2. Much of the trebly mixed glycerides 
must be betapalmito-oleostearin.” 

The physical properties of cocoa butter such as melting 
point, solidification point. crystallization rates, latent 
heats, etc.. are dependent upon the nature and properties 
of the constituent glycerides (often modified to some ex- 
tent by the past history and treatment of the cocoa but- 
ter).* Cocoa butter being a complex mixture, as shown 
above, naturally does not behave as a pure compound. 
It does not have a sharp melting point; it does not have 
a sharp solidification point; it exhibits a marked tendency 
toward a “supercooling™ effect (ability to be cooled 
below the melting point without crystallization); it 
crystallizes not as a complete mass but in successive 
phases, part of which may represent the formation of 
solid solutions or an unstable crystalline state under cer- 
tain conditions; the latent heats of crystallization (fusion) 
depend upon the manner in which it has been cooled and 
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solidified; the crystallation once initiated, often requires 
hours or even days to reach completion (100%), de- 
pending on the cooling treatment. 

The complexity of the physical properties of cocoa but- 
ter are further shown by the research conducted by 
Reinders, Doppler and Oberg in 1932 on “The Melting & 
Solidifying of Cocoa Butter.”* These authors, basing 
their work on an important paper by R. Whymper and 
A. Bradley on the “Setting of Cacao Butter with Special 
Reference to ‘Bloom’ in Chocolate”,’ investigated the be- 
havior of cocoa butter upon cooling and solidification. 
They found, among other things, that cocoa butter can 
and does exist in two modifications, one a stable form 
and the other a metastable, or labile, form. They stated 
that “usually cacao butter solidifies first in the metastable 
form which changes afterwards slowly into the stable 
form.” 

Robert Whymper, in his excellent monograph, “The 
Problem of Chocolate Fat Bloom”! is in general agreement 
with the researches of Reinders, et al., although the 
nomenclature used in his work and theirs may be differ- 
ent. Whymper, in his monograph, also correlated and 
intelligently presented the known physical properties and 
behavior of cocoa butter upon cooling and solidifying 
with special reference to fat bloom up to that date. 

It is well known* that pure triglycerides exhibit a 
phenomenon of a “double melting” point. This means 
that the glyceride, when suddenly cooled and solidified, 
upon melting, first melts at a specific temperature, then 
resolidifies and melts again at a higher temperature. This, 
undoubtedly, is directly related to the stable and meta- 
stable forms found by Reinders, Doppler and Oberg. 
(vide supra) 

In a series of recent brilliant papers, Malkin, et al.” 
have shown that not only does this phenomenon of double 
melting occur (indicating two modifications of crystal- 
line structure) but that there are a total of four modifica- 


*See Lewkowitsch, “Chemical Technology and Analyses of Fats, Oi!s 
and Waxes”—6th edition--Volume I—pages 20-24. 
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tions (crystallization and melting points) that can be 
present in pure glycerides, particularly triglycerides. One 
form is represented as the stable modification, while there 
are two unstable, or labile, forms and an unstable modi- 
fication that is not truly crystalline, but rather possesses 
the characteristics of a glass. These four modifications 
of crystalline structure have recently been shown to be 
present in cocoa butter through special researches con- 
ducted by Dr. A. C. Shuman at the Central Laboratories 
of the General Foods Corporation at Hoboken, New 
Jersey. These researches have also shown that the trans- 
formation of the unstable modifications, if formed, into 
the stable form requires considerable time. 

It is important at this point to define and clarify the 
terms “stable” and “unstable.” A stable form may be 
defined as “that crystalline structure produced under 
equilibrium conditions that will maintain its original 
crystalline or physical state unchanged under specific 
environmental conditions.” In the case of cocoa butter, 
this state is represented by the higher melting fractions 
that can be produced under controlled conditions. An 
unstable, or labile. form may be defined as “any crystal- 
line or non-crystalline modification produced under non- 
equilibrium conditions which eventually will revert or 
change into the stable crystalline form.” Equilibrium con- 
ditions may be defined generally as “those physical limits 
or conditions (i. e. time and temperature) that promote 
the formation of a stable crystalline form with a mini- 
mum or exclusion of the formation of any unstable or 
labile modification.” The transformation of an unstable 
modification into a stable form only occurs slowly and 
can be strikingly shown in melting point determinations, 
etc. (vide supra) (See general references, '*-*©*) 

In chocolate work, the stable state is represented by 
enrobed or molded chocolate possessing a hard “snap,” 
good gloss and a long shelf stability. Unstable chocolate 
is represented by “grainy,” soft, dull or bloomed choco- 
late that’ has a very short, if any, shelf life stability. This 
state is usually obtained by too rapid cooling (supercool- 
ing) at either the tempering or solidification stage of 
chocolate manipulation. Whymper, in his book, “Prob- 
lem of Chocolate Fat Bloom” (page 98) clearly and 
adequately describes the conditions which will invariably 
lead to this unstable state. 

It must be apparent from the preceding paragraphs 
that due to the complexity of the physical properties of 
chocolate products the cooling and solidification must be 
of an involved nature and special limits such as tempera- 
tures and times must be strictly observed in order to 
obtain satisfactory results. 

(To be continued ) 


Stark Conducts Recipe 
Contest on Products 


The Howard B. Stark Co., manufacturing confec- 
tioners of Milwaukee, Wis., recently completed a suc- 
cessful recipe contest in the Milwaukee area, to stimulate 
the use in cooking of the firm’s caramel candy bars, 
Snirkles. The contest produced 35 different recipes 
from householders competing for a series of War Stamp 
and War Bond prizes. This contest was a continuation 
of the consistent advertising program which the com- 
pany has put behind the bar in the Milwaukee market 
for the past several months. The advertising program 
included newspaper space in feature sections, car cards 
in street cars and buses, as well as daily radio announce- 
ments. Plans are now under way for a series of cartoon 
type newspaper ads to appear in the Milwaukee territory 
early in 1943. 
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Girls Select “Big 10” 
In Candy Bar Market 


Last fall the magazine “Calling All Girls,” a monthly 
magazine for teen-age and near-teen-age girls published 
by Parents Magazine, conducted a survey to determine 
the preferences of its readers and to learn how conscious 
girls of this age group are of brand names. Almost 
6,000 ballots were received in the poll and 3,000 of these 
were complete enough to permit of close analysis. The 
importance of candy to the youth of America is indi- 
cated by the fact that over 200 candy bars were actually 
named by those who responded to the poll. Some of these 
are unfamiliar even to veteran candy men. Almost 40 
bars received 10 or more votes in the poll. The first 10. 
which might be called the “Big 10” of the all-girl mar- 
ket, include the following in the order in which they were 
ranked by the final tabulation: Milky Way, Baby Ruth. 
Oh Henry, Hershey’s, Mounds, Clark Bars, Hershey Al- 
mond Bar, Mr. Goodbar, Hershey Milk Chocolate, and 
Butterfinger. All but the last received 100 or more 
votes. In the same poll, 94 brands of chewing gum were 
also named, of which 28 brands received 10 or more 
votes. The first ten brands in the order of their tabula- 
tion in the poll are as follows: Dentine, Juicy Fruit. 
Wrigley’s Spearmint, Spearmint, Beechnut, Doublemint. 
Beemans. Charcoal, Chiclets, and Teaberry. Each of these 
brands received 60 or more votes. 


Vitamin Producers Show 
Enrichment Recommendations 


Several of the principal producers of synthetic vita- 
mins recently published a consensus report showing the 
recommended degrees of enrichment for various com- 
mon foodstuffs. Of interest to the confectionery, choco- 
late and chewing gum industries are the recommended 
practices covering the principal products of these indus- 
tries. For chewing gum, the recommeneded B, potency 
is 500 U.S.P. units per package of five lc sticks. For 
cocoa and chocolate, the recommended enrichment is in 
the proportion of about 50 to 55 U.S.P. vitamin B, 
units per portion. For confectionery generally, the 
recommendation is that they should contain about 666 
U.S.P. vitamin B, units per pound. If considered prac- 
tical, niacin and riboflavin should also be added. In 
addition, it is now suggested that vitamin K be added. 
to prevent the formation of possible acid believed to be 
responsible for dental caries. For corn products, the 
recommendations call for the following enrichment per 
pound: Thiamin hydrochloride (B,), 1.65 mgs.: ribo- 
flavin (Bz), 0.90 to 1.2 fgs.; niacin, 15.00 mgs., and iron. 
12.00 mgs. These recommendations were published in 
the November issue of “Food Materials.” 


Chet Shafer Talks About 
Candy in Ol’ Three Rivers 


Those of you who read “Three Rivers Doings” daily 
in the Chicago Journal of Commerce may have missed 
Author Chet’s Shafer’s little squib of Jan. 25th, in which 
he takes you back to the old candy days in the old home 
town. Here it is, in part: “Y’know, I often think, when 
I get to thinkin’ back over things, about Ol’ Man Far- 
num’s Kandy Kitchen. The ol’ man run it—with his 
son—Ollie! "Member Ollie? ‘Four-Eyed’ Ollie we called 
him on account of his thick specs.” The Farnums has 
their Kandy Kitchen down on the west side of Main 
Street and they made their candy in the front part of 
the cellar. “We use’ t come t’ town, especially on Sat- 
urday afternoon—when Ma‘d do her tradin’—an’ maybe 
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if we was lucky, we'd git a penny—or two. An’ we'd go 
over an’ stand out in front of Farnum’s window—an’ 
look over all the big pans of carmels—an’ choc’lates— 
an’ canes—an’ them cherry pillows he use’ t’ make—with 
white cream stuffin’. An’ while we was standin’ there, 
tryin’ t decide on what t’ spend th’ penny for—t’ git th’ 
most—up through them cellar gratin’s—in th’ sidewalk 
would come that smell of th’ candy Ollie was cookin’ 
down below. An’ Saturdays he always made Anise. An’ 
that was the best smell of all!’ Old Man Farnum would 
weigh up what they ordered—very carefully—and he 
never wasted a striped sack on them—just handed the 
pieces over, and she and her brothers and sister would 
divide—and go outdoors again. “But,” she said, “I'd 
always be th’ last t’ leave—hb’cause I'd have t’ stand over 
that gratin’ again—an’ a warm puff of air would come up 
through. An’ Id get another good long, deep breath of 
that Anise smell. B’fore 'd go ... My! My! My! I'll 
never forget the Farnums—th’ ol’ Man—an’ Four Eyed 
Ollie. An’ that Anise!” 


Latten Heads Chicago 
Candy Production Club 


Lloyd Latten, Schutter Candy Co., was elected presi- 
dent of the Chicago Candy Production Club, at the or- 
ganization’s annual election held early in January. Other 


Lloyd Latten. general superin- 

tendent, Schutter Candy Co., 

who was elected president of 

the Chicago Candy Produc- 
tion Club. 





officers include: Geo. P. Goebel, The Goebel Co., vice 
president and secretary; and John Clarke, Lamont, Cor- 
liss & Co., treasurer. Directors named include: Edward 
Feight, Food Materials Corp.; Henry Wiswell, Durkee 
Famous Foods; and George P. Goebel. The Club's 
annual “ladies night” will be held on February 17, with 
the Marine dining room of the Edgewater Beach hotel the 
probable location. 


Gianini Again Heads 
New York Candy Club 

M. A. Gianini, superintendent of Wallace & Co., Brook- 
lyn, was re-elected president of the Candy Executives and 
Associated Industries Club of New York, at the annual 
meeting of the club last month. Other officers include: 
Harry Altman, Metro Chocolate Co., Brooklyn, first vice 
president; Bruce McConvey, Fanny Farmer Candy Co.. 
Brooklyn, second vice president; Andrew Henning, Mells 
Mfg. Co., Brooklyn, treasurer. and W. H. Haug, Mason. 
Au & Magenheimer, Brooklyn, secretary; and directors: 
Robert Bergen, F. Bischoff, Inc., Brooklyn; Harry Wisch- 
mann, Wischmann Chewing Gum Co., Brooklyn; and 


James Brooks, Rockwood & Co., Brooklyn. 
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TECEINICAL LMMSRATURE DIGEST 


Sugar Substitutes 

And Their Uses 
Jessie E. Richardson, 
Montana State Col- 


lege, Agricultural Ex- 
periment Station, Cir- 
cular 168, August 
1942. 


FROM WORK done at the Agricul- 
tural Experiment Station, it is evident 
that satisfactory cakes and other foods 
may be prepared by substituting honey 
for all of the sugar in a recipe. Corn 
sirup, sorghum and medium dark mo- 
lasses may also be used but they are 
less sweet and should replace only 
half of the sugar. As all these sugar 
substitutes are in liquid form, it is 
necessary to reduce the amount of 
liquid in the recipe when using them. 


Preservation of Foodstuffs 
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A SYMPOSIUM of seventeen arti- 
cles deals in considerable detail with 
such vital matters as food requirements 
such packaging for overseas use, pack- 
aging trends, nutritional aspects of 
food processing, freezing and cold 
storage of food, dehydration of fruits, 
vegetables and meats, stabilization of 
fats and fatty foods, enrichment of 
flour, short-time pasteurization of 
milk, preservation of fruit and 
vegetable juices and lastly, acid de- 
tergents in food sanitation. 


New Methods of 
Investigating Fats in the 
Control of Foodstuffs 


J. Grossfeld, Fette u. 
Seifen 48, 355-9 
(1941). 


BENZENE (b.p. 60-70°), when used 
as solvent, simplifies fat determinations 
since it is unnecessary to filter fat in 
the benzene solution. Due to the low 
density of the benzene, the insoluble 
impurities settle to the bottom; this 
allows the clear supernatant liquid to 
be removed with a pipette. The tech- 
nique is adaptable to fat determina- 
tions in cheese, cacao, chocolate and 


soaps. 
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By K. E. LANGWILL, Technical Editor 


25 YEARS AGO 


In searching for substitutes for 
milk, cream and fat, informa- 
tion which may prove of value 
to the confectioner is to be 
found in an article by W. J. 
Morse entitled THE SOY-BEAN 
INDUSTRY IN THE UNITED 
STATES which appeared in 
YEARROOK OF THE UNITED 
STATES DEPARTMENT OF 
AGRICULTURE 1917, pages 
101-111 (published 1918). 


Among the many products 
derived from the soy bean, both 
oil and milk are listed. Soy- 
bean milk may be made from 
the whole dried bean or from 
the soy-bean cake, after the oil 
is expressed. It can be used 
successfully in numerous prepar- 
ations such as bread, cakes, in 
ice cream, in milk chocolate. 
and in custards. If allowed to 
remain in a warm place, the 
milk becomes sour just like 
animal milk. 

In Japan a concentrated or 
condensed milk is obtained by 
evaporating the soy-bean milk 
in a vacuum. This condensed 
vegetable milk, though not as 
light in color, resembles in nu- 
tritive value and keeping quali- 
ties condensed cow’s milk. 





Method of Manufacturing 
Confection and Product 


Joseph Stanley (to 
American Lecithin 
Co.) U.S. 2,287,838. 





A PRODUCT made up of equal 
parts of lecithin and a soap, such as 
aluminum oleate, with small amounts 
of stearic acid and cacao butter is a 
more powerful viscosity-reducing 
agent than lecithin alone when in- 


Relative Cost 


corporated in chocolate coatings. The 
amount of mixture used may vary 
from 0.01 to 3.0%. The mixture also 
produces a much lower viscosity in 
chocolate containing small amounts of 
water than does lecithin. 





Determination of Moisture 
In Starch and Its 
Modifications 
I Louis Sair and W. R. 
Fetzer, Ind. Eng. 
Chem., Anal. Ed. 34, 
843-45 (1942) 


THIS STUDY showed that with in- 
creasing modification the sorptive ca- 
pacity of starch decreases—that is, 
the modified products are less hygro- 
scopic. Although the modified prod- 
ucts retain less water, the water that 
is held is retained with equal or great- 
er tenacity than the water held by the 
original cornstarch. 

Either of two methods—toluene 
distillation procedure or the vacuum- 
oven method at 100°C.—proved to be 
suitable for determining moisture. 
The latter method is essentially similar 
to the A.O.A.C. vacuum-oven method 
for wheat flour. 


Cost and Composition 

Of Sugar Syrups 
Carl F. Snyder, Sugar 
37, No. ll, 345 
(1942). 


WHEN the best possible utilization 
of every available pound of sugar is 
to be made, the table set up in this 
article will prove invaluable for con- 
trolling the composition of sugar 
syrups. This table is based on the 
best scientific data available and shows, 
for each degree Baume between 20 and 
40, the corresponding degrees Brix. 
weight per gallon of syrup, pounds of 
sugar, pounds of water and volume of 
water in one gallon of syrup at a 
temperature of 20°C. The cost of su- 
gar per gallon of syrup at various 
sugar prices in included. 


of Sweeteners 


(July 1, 1942) 


Market Price 


Sugar 9c per lb.* 
Honey 15e per lb.* 
Corn Syrup 8c per lb.* 
Molasses l6c per lb.* 

*Note: These commodities are, 


amounts than pound lots. 


Cups per lb. Cost per cup 
21/4 4.0 cents 
11/3 10.8 cents 
11/8 5.8 cents 
11/3 11.6 cents 


of course, usually purchased in larger 
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Our Post-War Problems 


|: majority reaction to talk about post-war planning 
is negative. “Let’s win the war first, and then plan 
for peace,” is the common answer to anything written 
or said about post-war planning. But the thinking man 
knows that, although winning the war is our first ob- 
jective, the whole war effort will be futile unless the 
return of peace brings with it a better economic structure 
and a better understanding of the important elements 
which contribute directly to the stability of that structure. 

Speaking before the National Conference of Business 
Paper Editors, in December, Col. W. Gibson Carey, Jr.. 
president of the Yale & Towne Manufacturing Co., said: 
“In some business quarters there is the assumption that 
the transition from war to peace will be handled with 
comparative ease and without readjustment pain.” He 
then went on to point out the influences now at work 
which make such a rosy viewpoint sheer folly, stressing 
particularly the need for deep and considered thinking 
on the part of business for ways and means to combat 
these dangerous influences. 

Those influences—deficit financing, public works, con- 
centration of power in Washington, ete.—will affect the 
confectionery industry in the same general way as any 
other industry. So the leaders of this industry must 
be concerned about these things. to be sure. But much 
closer to our own front steps lie problems of specific 
concern to the confectionery trade. Some of these prob- 
lems are dormant at present, over-shadowed by more 
pressing problems emanating out of shortages, curtail- 
ments and war time restrictions. It would be too bad 
if we permitted the more insistent immediate problems 
to blind us to the fact that we will some day again have 
to face these other things. 

‘What are they? It doesn’t take much deep thought to 
list just a few of them. There is the million-dollar-a-year 
returned-goods question. There is the question of distri- 
bution in all its phases. There is the problem of the con- 
fectionery credit system, unwarranted discounts, in- 
effective dealing with bad accounts. There is the problem 
of control over our finished goods once this leaves the 
factory. There is the big question of confectionery 
standards and the maintenance of quality. The policing 
of our industry with reference to sanitation is important. 
The establishment of definite and specific policies with 
reference to labor will have to be taken up eventually. 
There is the important matter of training a skilled ap- 
prenticeship in all phases of candy production so that 
the industry will maintain its own pool of skilled 
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craftsmen as the logical basis for quality and workman- 
ship. There is, finally, the problem of attracting to the 
confectionery industry technical men, chemists and other 
scientific minds, so that the future of the industry can 
be based on technical development rather than on the 
whims of fate and high-powered salesmanship. These 
are just a few. 

Individually, confectionery manufacturers may be 
giving some thought to these problems even now. Yet. 
unlike other industries which have taken counsel over 
their post-war problems, there is little evidence of such 
centralized activity in our own field. Having entered 
the forest of war problems, are candy manufacturers so 
awed by the large trees immediately ahead that they 
fail to see that just beyond lies again the same tangled 
brush of irritations and harrassment which hindered 
their progress before? Are we going to ask Government 
to hack a way through the undergrowth for us? Or. 
if we try to make our own way, will we fall victim 
again to the same problems we did not solve before 
the war? This is a distinct challenge to the leadership of 
our industry. 

War problems have caused some of our peace-time 
problems to become dormant. Yet they are dormant only : 
not dead and not solved. They will arise again and will 
once more become insistent. Eventually they will have 
to be solved, one way or the other, and for good. Would 
it be easier to consider them now, when they can be 
considered calmly and dispassionately? Or can they be 
taken up later, under pressure and the threat of financial 
loss, even ruin? Certainly, our concern over maintaining 
even the semblance of an industry during the war is 
important, as is the distribution of our products to the 
best interest of the war effort. The work that has been 
accomplished so far on both points is highly commend- 
able, especially since it has brought about demonstrable 
results. 

Failure to take any action on post-war planning for 
the confectionery industry is an omission that should be 
corrected immediately. When the time came to establish 
the place of candy in the war picture over against the 
government and the consumer, the industry was quick 
to respond. It is reasonable to believe that the same 
type of action can be expected.on some of our intra- 
industry problems, once the importance of this work is 
fully appreciated. However our post-war planning is 
organized, it should begin immediately and it should 


be so set up as to receive the benefit of the very best 
brains in this industry. 


THE MANUFACTURING CONFECTIONER 














BEST ‘TIP’? ON 
THE MARKET 


LOOKING FOR A MONEY-MAKER? 


Wherever sold, Exchange Pectin Jelly Candy is 
first choice—pays off promptly in fast-growing 
repeat business. With Exchange perfected formulas 
and the proved economy of Exchange Citrus 
Pectin, you can’t miss making profits. 


jor February, 1943 


Run a lest batch yourself—see the brilliant clarity 
and always-tender texture of Exchange Pectin 
Candy. Learn how it cuts production time—sets 
and cools in a few hours—packs perfectly in bulk. 


Then try one—and see if you can keep from eating 
another. For proof of profit, use the coupon now. 


CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT 
ONTARIO, CALIFORNIA 
189 W. Madison St., Chicago 99 Hudson St., New Yor’ 


California Fruit Growers Exchange 
Products Dept., Div.202. Ontario, California 


Send us costs and specifications on Exchange Pectin 


Goods. 


Firm Name__ 





British Confectionery Industry 
Progress During Past Year 


Control of English Confectionery 
Industry During War Foreshadows 
Possible Restrictions in the U. S. 


By R. L. KENNY, B. Se., F. 1. C.* 





Nhe chief changes which have 
taken place in the confectionery 
industry during the past year 

have mainly concerned themselves 
with its adaptation to meet the re- 
quirements of the war effort, and at 
the same time to render every pos- 
sible service to the public. 


Price Control 


Price control was already under 
way at the commencement of the 
period under review. As far as the 
retailer was concerned, however, it 
did not become fully operative until 
*Reprinted from an article appearing in 


“Food Manufacture,” London, England, Vol. 
XVIII, No. 1, January 1943. 


the middle of January, after which 
date it was illegal to retail at more 
than Is. 8d. per lb. goods which had 
not been classified by the Wartime 
Confectionery Association. It was 
unfortunate that there should have 
been such a long interval between 
the announcement of the scheme and 
its complete operation, because the 
interim period lent itself to the ex- 
ploitation of a black market. 

After the scheme had been in oper- 
ation some little time, the general 
verdict was that it had eliminated a 
profiteering element from the indus- 
try, but this achievement in itself 
was not sufficient. The opinion in 
knowledgeable circles suggested that 





CANDY CLINIC SCHEDULE 
FOR 1943 


The monthly schedule of the Candy Clinic is listed below. 
When submitting items, send duplicate samples by the Ist 
of month preceding the month scheduled. 


JANUARY—Holiday Packages: Hard Candies 
FEBRUARY—Salted Nuts: Chewy Candies; Caramels 
MARCH—Assorted One-Pound Boxes of Chocolates 
MAY—Easter Candies and Packages: Molded Goods 
JULY—Gums and Jellies: Marshmallows 

AUGUST—Summer Candies and Packages; Fudge 
SEPTEMBER—Bar Goods of all types 

OCTOBER—Home Mades; 5c-10c-15c-25c Packages Different 


Kinds of Candies 


NOVEMBER—Cordial Cherries: Panned Goods: Ic Pieces 


DECEMBER—Best Packages and Items of Each Type Consid- 
ered During Year: Special Packages: New Packages 
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rationing would have to be introduced 
because price control did not make 
it easier for the public to obtain con- 
fectionery, and that unfair distribu- 
tion would be inevitable unless some- 
thing more was done. A definite 
tendency had developed for “under 
the counter” sales to regular custom- 
ers which was annoying to the more 
casual, but nevertheless genuine. 
type of consumer. The Ministry of 
Food at this stage, however, had made 
it quite clear that there was no im- 
mediate prospect of rationing being 
introduced. 


Man-Power and Factory Space 


Pressure had been brought to bear 
on the industry in order that a 
scheme might be formulated for the 
release of man-power and factory 
space. To summarize the details, it 
is sufficient to mention that the choco- 
late trade was expected to limit its 
production to Slab Chocolate, Filled 
Bars and Enrobed Count Lines. 
This policy was based upon the 
sound theory that variety in manu- 
facture of foodstuffs usually involved 
increased labor. Manufacturers were 
called upon to make a return showing 
the labor employed, space occupied 
and chocolates produced. Factories 
had to limit the labor employed on 
output to a maximum of five workers 
per ton per week. 

This restriction automatically pre- 
vented manufacturers from produc- 
ing variety in confectionery, since 
mass production was the only means 
which they had available to come 
within the ‘ruling concerning the 
quantity of confectionery produced 
by one individual worker. There is 
no doubt that this regulation was of 
great value to the war effort, and the 
industry was appreciative of the prin- 
ciples which had necessitated its in- 
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troductien. The chief sufferers were 
the higher-class confectionery manu- 
facturers, since their existing plant 
was not in the main adapted to mass 
production, and they had concen- 
trated almost entirely in former 
years on variety to promote a quality 
angle. It required a great deal of 
reorganization and adaptability on 
their part to be able to contribute 
wholeheartedly to this proposal. 


Introduction of Rationing 


The next stage in the consumer 
control of chocolate and confection- 
ery was the introduction of rationing. 
Previously the distribution of sweets 
had been causing much concern be- 
cause demand was well in advance 
of the supply, and traders had diffi- 
culty in maintaining equable supply. 
As soon as the announcement con- 
cerning rationing was publicized by 
the Ministry of Food, the first re- 
action of the retailer was to reserve 
supplies so as to have as large a 
stock as possible on the opening day 
of rationing, and thus to ensure an 
adequate renewal of stocks. The 
tendency even went further than this, 
because some retailers accumulated 
as many best-selling lines as possible 
for the ultimate sale against coupons. 
In view of this attitude it was in- 
evitable that the time lag between 
the official announcement and the 
enforcement of rationing would be 
much criticized. The Ministry were 
fully aware of the possible dangers 
of unfair distribution which would 
have arisen had retailers been able to 
take advantage of a scheme which 
allowed such a loophole. It did not 
at first announce any details, but 
merely directed that it would not be 
to the retailers’ benefit to hoard con- 
fectionery in this manner. 

In order to ensure, however, that 
there was an adequate reserve of 
stock to meet coupon requirements, 
all manufacturers were instructed to 
label 25 per cent of all their ship- 





CANDY TIED WITH 


IBBONS ——Mere Sales 


We have largest stock in the 
Middle West 

Satin — Mesealine—Tinsel—- 

Novelty Ribbons—Rib-O-Nit 

—Ready - Made Bows—and 

Rosettes. 


Immediate Delivery 


RL Tart Co. 


429 W. RANDOLPH Sr. CHIcaGo 


for February, 1943 





Imitation 
Fruit 


STRAW BERRY 
RASPBERRY 
CHERRY 

WILD CHERRY 


427-429 Washington 
Branches: Chicago 





FLAVORS 


GEORGE LUEDERS & CO. 


F Pure 
L #§ Natural 
A Citrus 
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LEMON 
ORANGE 
LIME 


Street, New York, N. Y. 
San Francisco Montreal 








ments with a special reserve label, 
which stipulated that the stock must 
not be sold until after the rationing 
period commenced. This instruction 
was ordered to cover deliveries made 
in a two-monthly period prior to 
the advent of rationing. 

The public were somewhat shocked 
when it was announced that the in- 
itial ration was only to consist of 2 
ozs. per head per week. The re- 
tailers were also surprised because 
those who had reserved stocks ‘in ex- 
cess of the stipulations of the Minis- 
try found that confectionery which 
might very well have been sold in 
previous weeks was now hanging fire. 
The Ministry, however, were ensur- 
ing that all shops were adequately 
stocked to meet the initial demand, 
and it was considered likely that an 
increased ration might be forthcom- 
ing in the very near future. 

In actual practice, although the 
ration was increased for a tempor- 
ary period of eight weeks to 4 ozs. 
per person per week, the final de- 
cision rested at 3 ozs. per week. 
There is a very sound reason why 
this quantity is likely to remain for 
some considerable time. In the first 
place, there have been certain re- 
ductions on the raw materials allo- 
cations, with the result that a ration 
of 3 ozs. per week is the maximum 
which production will allow, and dis- 
tributors now know that in future 
they will get supplies no greater than 
is necessary to meet this ration. 

Rationing of confectionery has 
now been given a fair trial, and 
taken by and large it has succeeded 
extraordinarily well. An interesting 
point which it emphasized was that 
the day when anything would sell, no 


matter how poor in quality, has dis- 
appeared, greatly to the advantage of 
the confectionery industry. In other 
words, a buyer’s market had been cre- 
ated for the public and they were now 
in a position to discriminate in their 
choice of purchases. Manufacturers 
of quality products could not help 
feeling satisfied in a situation such 
as this. 


Zoning 


Towards the end of the year a 
zoning scheme was scheduled to op- 
erate, but was eventually postponed 
indefinitely. For this scheme the 
country had been divided into four 
zones, which would save petrol and 
manpower. Difficulties, however, 
have been experienced, because while 
it is a comparatively simple matter 
to zone products prepared by several 
manufacturers, it is a much more 
difficult task to treat in the same man- 
ner firms making a variety of differ- 
ent products such as chocolates, tof- 
fees and boilings. Also, the concen- 
tration of the manufacturing side of 
the industry has been taking place 
over a fairly long period of time, and 
this in itself is an operation which 
would tend seriously to interfere with 
the development of the zoning ar- 
rangements. The position at the mo- 
ment is that although a zoning 
scheme has been drawn up it stands 
in abeyance until circumstances may 
permit its introduction. 


Technical Developments 


The disappearance of natural 
emulsifying agents has been one of 
the difficulties which have confronted 
the industry. Reference is made 
chiefly to liquid eggs and liquid milk. 
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=Leeithin- 


Patent |,781,672 is now void and the use of Lechithin 
in Chocolate is without any Patent restrictions. 


Our price and quality are right. 


J. C. Ferguson Mfg. Works, Inc. 


130-140 Ernest Street 
Providence, R.1., U.S.A. 






































Although these two ingredients were 
invaluable from their flavor point of 
view, they served a very important 
additional purpose as emulsifying 
agents. Milk, indeed, is one of the 
finest natural emulsions available. 
The emulsifying properties of egg 
were, of course, due to the presence 
of lecithin in the yolk, and although 
spray-dried whole egg is still avail- 
able, it has been found by experiment 
that, since the original emulsion has 
been destroyed by the drying pro- 
cess, subsequent reconstruction does 
not produce such perfect homogeni- 
sation when utilized in confectionry 
products. As a result, the use of 
lecithin has become increasingly im- 
portant, and its invaluable property 
of reducing viscosity of fats and at 
the same time increasing their emul- 
sification has been fully exploited. 
The only drawback in the use of 
lecithin is that it in no way acts as a 
filler, since only a very small propor- 
tion is required to achieve its pur- 
pose, and consequently bulking agents 
have still to be found to make up any 
deficiency. Careful and scientific em- 
ployment of lecithin, however, has 
definitely helped to solve several prob- 
lems which have arisen as a result of 
the total withdrawal of both milk 
and liquid eggs. 

Pectin has also become increasing: 
ly important in the preparation of 
fruit confectionery, since in view of 


<> FLAVORS» DREYER @> 


For a really fine 
Raspberry flavor try our 


CONCENTRATED IMITATION 
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FOR HARD CANDY 


$8.00 Gal. 


Use 11/2 oz. to 100 Ib. 
batch candy 


Samples on Request 


PR. DREYER INC 
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sugar restrictions it has been neces- 
sary to produce certain jams with 
a slightly lower solids content than 
was normally the case. The use of 
pectin in conjunction with controlled 
acidity and the presence of buffering 
agents has been instrumental in pro- 
viding thickening and jellying prop- 
erties, in order to compensate for the 
lowering of the full fruit standards 
of various jam products. 

These two examples have been 
quoted as illustrating the employment 
of certain ingredients, which are sci- 
entifically added in very small pro- 
portions, in order to make the maxi- 
mum use of the restricted range of 
standard raw materials which are 
available to the industry. 


Allocation of Raw Materials 


The main raw materials have, of 
course, been controlled on a basic al- 
throughout the 
Sugar, glucose and fats have 
been severely restricted, but cocoa 
fortunately has appeared in fairly 
good supply. Naturally, the only va- 
riety available has been West Afri- 
can, which, of course, is the cheaper 
grade, and as a result manufacturers 
for the most part have had no alter- 
native but to utilize this type of bean 
in their recipes. 


location _ principle 


year. 


As it was the prac- 
tice in quality chocolate in pre-war 
days to blend together several types 
of high-quality beans mainly indige- 
nous to South America. it will be 
appreciated that it has not been pos- 
sible to submit the same quality cocoa 
flavor as in former years. 


Flavoring Materials 


Flavoring is so very closely linked 
with production of confectionery that 
a few words on the supply position 
would appear necessary. The closing 
of the Mediterranean caused most of 
the citrous essential oils to be in very 














short supply, and as a result the 
market price of these commodities 
rose to a very high level. No price 


control was introduced, and manu 
short of first- 
class citrus flavors. Towards the 
end of the year, however, the Gov 
ernment imported essential oils on a 
lease-lend basis, and these are to be 
allocated to the industry. The im 
portation of vanilla bean was at one 
time extremely small and consisted 
almost entirely of small parcels of- 
fered through the Admiralty Marshal 
from captured prize cargo. The ac- 
quisition of Madagascar eased the 
position somewhat, and it has been 
possible to obtain a first-class Bour- 
bon type of bean through importa- 
tion from this island. 


facturers were very 


Summary 


In summarizing the _ results 


achieved over a difficult period of 


Ribbons 
for Valentine 


Boxes “NOW” 
For QUALITY and ECONOMY 
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Welded-Edge Ribbons 
All Widths and Colors 


Immediate Deliveries 
Samples and quotations upon request 





CORPORATION 
79 MADISON AVE, NEW YORK CITY 


time, it can be stated that the Minis- 
try of Food has allowed as large a 
measure of self-government in the 
industry as was possible, and _ this 
policy has been carried out by manu- 
facturers wholeheartedly. When. 
however, questions such as concen- 
tration of the industry and utilization 
of man-power arose, which 
tions are so vitally linked with po- 
sitions existing in certain areas, it 
was necessary for the Government to 
legislate to the industry directly. 
There is no doubt that the direc- 
tions of the Government have been 
very severe indeed, but compatible 


ques- 


with the policy of a total war effort. 
Manufacturers for their part have 
sensed this spirit of determination 
and appreciated the necessity for its 
introduction to harmonize with the 
vital national needs. 
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The GREER 
COATER 


A Quality Producer 





Maintenance Tips on Coaters 


How to save wear and keep your 


Equipment Young! 


1. Keep coaters clean inside and out—clean machines 
induce better workmanship and higher morale. 

. Make one person responsible for cleaning and 
greasing all moving parts of coaters and drives. 
“An ounce of grease is worth a pound of repair 
parts!” 
Periodically check all moving parts such as bear- 
ings. shafts, gears, sprockets, chains, shaker ratchets 
and paws, clutches, etc., and repair or replace badly 
worn parts before they break and cause further 
damage. 

. Inspect pump bearings and packing glands fre- 

quently. 

. Keep steam and water valves in good condition. 

. Clean blower blades, air pressure chamber, and mo- 

tors at least once a year. 

Wire belts are quite often ruined by careless oper- 

ation—do not start wire belts until all chocolate is 

completely melted on drive rolls, scrapers and 
shafts. Do not operate a wire belt with even one 
broken strand in it. Replace broken strands at once. 


Call on us for maintenance advice and replacement parts. 


J.W. GREER co. 


Manufacturers of Confectionery Machinery 


Cambridge, Mass. 





100% on War 
Production Now 








Triangle Packaging 
Receives “E” Award 

Triangle Package Machinery Co.. 
Chicago, has been awarded the Army- 
Navy “E” for excellence in produc- 
tion of war materials, it was an- 
nounced recently by L. R. Muskat. 
president. In peace-time, Triangle 
produces packaging machines de- 
signed to handle granular materials 
for exact-weight bag filling. At the 
present time 93% of the company’s 
output is on war work. Following 
curtailment of packaging machinery 
products in 1941, the company de- 
veloped and introduced a line of 
Victory model packaging units made 
principally of hard wood, to conserve 
strategic materials. By such substi- 
tution, it was possible to take care of 
customers to a degree and at the 
same time devote most of the produc- 
tive capacity to war work. 


Stettinius, Wickard 
On Candy Program 

The Council on Candy as Food in 
the War Effort. which inaugurated a 
13-week coast-to-coast radio broad- 
cast on February 14, has announced 
its speakers for the following two 
Sundays, February 21 and February 
28. Featuring Ernest K. Lindley. 
Washington news commentator, on 
each broadcast, the Council on Febru- 


lor February. 1943 


ary 14 brought Prentiss Brown, OPA 
Administrator, to the radio audience. 
On February 21, the guest speaker 
will be Edward R. Stettinius, Jr.. 
Lend-Lease Administrator. On Feb- 
ruary 28, Claude R. Wickard, Secre- 
tary of Agriculture, will conduct: a 
“sitting room forum” in which the 
radio audience will be invited to get 
out their new point-rationing books 
and listen to the detailed plans for 
rationing so that the public may re- 
ceive the most benefit from the ration- 
ing program which goes into effect 
March 1. the day following the broad- 


cast. 


Merck Rahway Plant 
Receives “E” Award 


The Army-Navy “E” for excellence 
in the production of drugs and chemi- 
cals for the Armed Forces of the 
United Nations was awarded to 
Merck & Co. Inc. on February 9. 
with impressive ceremonies held at 
the Company’s main plant at Rahway. 
N.J. More than 3,000 employees 
and guests attended. Major General 
James C. Magee, Surgeon General 
of the Army, presented the “E” Flag. 
which was accepted by George W. 
Merck, President of the Company: 
and George E. Lennox, President of 
the Employees’ Organization. The 
“FE” Pins were presented by Rear 


Admiral Luther Sheldon, Jr., of the 
Navy. to Edward Tombs, Elsie Coffey. 
Anders Olson, William Wright. and 
Kenneth Ader in behalf of all em- 
ployees of the Company, each of 
whom will receive an individual pin. 

Lowell Thomas. radio commenta- 
tor, acted as Master of Ceremonies 
and presented the speakers. Mayor 
David Armstrong of Rahway made 
the address of welcome. The United 
States Army Band from Fort Mon- 
mouth furnished the music, and the 
Merck Choral Group led the audience 
in singing the “Star Spangled Ban- 
ner” and “America.” Added signifi- 
cance of the honors being conferred 
upon the men and women workers of 
the Merck Rahway plant was given 
in an announcement, made prior to 
the ceremonies, that the Army-Navy 
“E” Award also had been conferred 
upon their fellow-workers at the Com- 
panys plants in Philadelphia. Pa. 


and Elkton. Va. 


Hoffman Heads Chicago 
Candy Club Organization 


Sidney Z. Hoffman was elected 
president of the Chicago’ Candy Club, 
at the recent annual meeting of the 
organization. Arthur J. Wagner is 
vice president; and T. A. Sommer is 
secretary -treasurer. 
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YOUR PRODUCTS 
TOMORROW-- 


Planning a promotion program for confectionery 
is difficult in these times. Many uncertain factors 
may affect the picture. But there is one certain 
and definite factor. The Candy Buyers’ Directory 
will always give you complete and market-wide 
representation, no matter what happens. 


Complete Market Coverage 


Classifications of volume candy buyers covered 
by the Directory include: Jobbers; all types of 
Chains; Syndicates; Grocery Distributors; Food 
Distributors; Large Retail Buyers; the Army, 
Navy and Marine Corps Post Exchanges, and a 
host of other buyers in miscellaneous groups. No 
other publication covers all these markets. 


When You Plan Your 


Remember to include the Directory in your ad- 
vertising schedule. The 1944 Edition is 
published later in the year, but you will 
want to plan for it NOW. 


Remember, candy buyers are busy people. They 
don’t have time to read magazines. But 
they do use the Directory, ask for it, com- 
plain when they miss a copy. 


Remember, there is no other publication like the 
Directory, to serve you. 





DIRECTORY 


Buyers’ 


Candy 
Nation 


rectory of 
Manufacturers Selliny 
ally of Sectional! 


1944 





Promotion for 1943-1944 


Remember, you can do a year-long advertising 
job in the Directory with a single effort. 


Remember, the Directory covers every type and 
class of volume buyers of candy. You can 
cover them all for less than 1c per prospect. 


Remember, advertising cost in the Directory is 
so low as to be within the reach of even the 
smallest candy manufacturer, whether you 
sell nationally or only sectionally. 


Write NOW For Rates and Market Information 


THE Candy Buyers’ 


DIRECTORY 


400 West Madison St., CHICAGO 


303 West 42nd St., NEW YORK 
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CONFECTIONERS’ BRIEFS 





Baltmiore Association 
Elects Birkmeyer 


Fred Birkmeyer, president of John Birkmeyer & Sons, 
was elected president of the Baltimore Manufacturing 
Confectioners Association at the annual election held in 
January. Ralph J. Klotzbaugh, president of Josselyn’s. 
was named secretary-treasurer. The association has voted 
to suspend the regular monthly meetings for the duration, 
and meetings will be held only at the call of the president. 


Chapman Now Vice 
President of Necco 


Harry R. Chapman, vice president in charge of sales 
for New England Confectionery Co., Cambridge, Mass.. 
has been promoted to first vice president of the company 
following action taken by the board of directors at the 
annual meeting. Mr. Chapman will continue to direct 
sales activities of the firm. Other officers named at the 
same meeting include: Wm. R. Vogler, treasurer, and 
Robt. Singer, assistant treasurer. Directors added in- 


clude: R. W. Moulton, G. R. Mann and L. E. Studley. 


Candy Now Added 
To Topps Gum Line 


Samuel Epstein, formerly with the Opera Chocolate Co.. 
and Elbee Chocolate Co., Brooklyn, heads the new con- 
fectionery department recently installed by Topps Chew- 
ing Gum Co., Brooklyn. The candy line at present in- 
cludes only a single bar item, but plans for the future 
include a new type 5c bar which will be distributed 
nationally. 


Brach Expands Group 
Insurance Program 


Additional security in the form of hospital expense 
and surgical operations benefits have been included in the 
group insurance program of E. J. Brach & Sons, Chicago, 
which since 1932 has provided Brach employees with life 
insurance. Under terms of the plan, the workers receive 
from $1,000 to $10,000 life insurance. Announcement of 
the new coverage was made recently by E. M. Kerwin. 
vice president of the candy firm. The plan is underwrit- 
ten by Metropolitan Life. 


LaSauvage On National 
Restaurant War Committee 


George R. LeSauvage of Schrafft’s Stores in New York, 
reviewed the food rationing plans of the OPA as they af- 
fect restaurants at the recent meeting of the board of 
directors of the National Restaurant Association in Chi- 
cago. As chairman of the association’s war committee: 
Mr. LeSauvage presented this address as the report of his 
committee’s work during the past year. 


Clark of Pittsburgh 
Sponsors New Radio Show 


D. L. Clark Co., Pittsburgh, will return to the air again 
beginning Feb. 28 when it launches a half-hour news 
feature over the Blue Network featuring John Gunther 
and John Vandercook. A total of over 100 stations will 
carry the show. 
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Meet the star of the show in candy sales .. . Yes sir, 
as always, it's Flavor that wins steady customers 
among America’s millions of candy eaters. 


For flavors that meet your most exacting specifica- 
tions-—for flavors of laboratory-controlled uni- 
formity—drop us a line. Our representative will 
call—or samples will be forwarded promptly. 


FRUIT FLAVORS 
OTHER NATURAL FLAVORS 
IMITATION FLAVORS 
CONCENTRATED CITRUS OILS 


(Reg. Trade Mark) 


POLAK’S FRUTAL WORKS, Inc. 


36-14 35th Street Long Island City, New York 
800 North Clark Street Chicago, Ill. 
BRANCHES: LOS ANGELES—ST. LOUIS—SAN FRANCISCO 
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QUALITY PRODUCTS 
AND SERVICE 


ROSS & ROWE INC. 


75VARICK STREET WRIGLEY BLDG. 


NEW YORK N.Y. CHICAGO,ILL. 
SOLE SELLING AGENTS FOR 
AMERICAN LECITHIN COMPANY 














CITRIC ACID 
TARTARIC ACID 
CREAM OF TARTAR 


SODIUM CITRATE 


EST. 1849 


Manufacturing Chemists 


CHAS. PFIZER & CO., INC. 


8] MAIDEN LANE, NEW YORK, N. Y. 444 W. GRAND AVE., CHICAGO, ILL 


| 
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Candy Council to 
Sponsor Radio Program 

Council on Candy as Food in the War Effort recently 
announced plans for a new 15-week radio program which 
will be broadcast coast-to-coast over the National Broad- 
casting chain. Ernest K. Lindley, chief of the Washing- 
ton bureau of Newsweek, will be a regular commentator 
on the program which will originate in Washington and 
will be aired at 3 p. m. (EWT) on Sunday afternoons. 
The first broadcast came on Feb. 14. The series is of a 
public service nature and is built around general sub- 
jects of importance to the nation. A number of Wash- 
ington personalities have been invited to participate as 
guest speakers during the series. 


Employee Tax Booklet 
Issued by N.A.M. 

\ special booklet on income tax, detsigned for distribu- 
tion among employees, has been prepared by the Na- 
tional Association of Manufacturers. Well-illustrated 
and confined to non-technical language throughout, the 
booklet makes the entire subject of income taxes, includ- 
ing the new Victory Tax, understandable and easy to 
follow. Copies of the booklet. for employee distribution, 
may be obtained from the N. A. M. at low cost, in quanti- 
ties. 


Seward, National Candy 
Co-Founder, Dies 

F. D. Seward, one of the founders of National Candy 
Co., St. Louis, died at his home in St. Louis, early in 
January. He was a director of National at the time of 
his death. He had been active in the confectionery in- 
dustry for the past 50 years. His son, F. D. Seward, Jr.. 
is with National. 

Mr. Seward was born in Richmond, Ill, Nov. 17, 
1859, and came to St. Louis in 1882. He was a partner 
in the firm of Dodge and Seward Conf. Co., manufac- 
turers and wholesale distributors of candy. This firm 
was later incorporated under the name of F. D. Seward 
Confectionery Co.. and Mr. Seward was president. In 
1902 this concern was consolidated with a number of 
other confectionery firms throughout the U. S. to form 
National Candy Co. Mr. Seward was elected vice presi- 
dent, treasurer and a director of the new National Candy 
Co. He remained in these capacities until his retirement 
in 1939, Mr. Seward was also a director, vice president 
and treasurer of the Clinton Company, Clinton, Iowa, 
from the time of this firm’s organization in 1906 until his 
retirement in 1939. For many years, Mr. Seward was 
also secretary of the National Confectioners Association, 
his term having begun in 1891 and ending in 1908. He 
was N.C.A. president in 1909 and 1910, and had served 
as treasurer in 1895-6. 


Package Competition 
Entries On View 

Paper that does the work of tin, aluminum, and other 
materials; and brilliant new applications of an old pack- 
aging material-—glass—highlight the first wartime pack- 
aging exhibit which opened early this month in the 
Chanin building, New York. The packages are entered in 
the 12th Annual All-America Package competition, spon- 
sored by Modern Packaging. Among the packages dis- 
played is a group of paper containers developed from 
Renlflex, a substitute for metal, produced by Reynolds 
Metals Company. This material is a combination of 
paper, cellophane, asphalt and lead foil. This is but one 
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“Raja Rrand™ 
Oil of Lemon 


U.S.P. 


Oil of Orange 


U.S.P. 


ives You FLAVOR e AROMA a STABILITY 





We are now able to offer fine quality Imitation Oil of Cassia in 


large quantities and welcome your inquiries. Please write for sample. 


STANDARD SYNTHETICS, Inc. 
119 West 25th Street, New York, N. Y. 
Branches in Chicago, San Francisco, Kansas City, Mo. 





of many packaging materials involving the use of no 
critical materials on display. In addition, the exhibit 
also shows equipment developed by packaging machinery 
manufacturers for direct application in the war effort. 


Scottish Sugar Crop 
In 1942 Sets Record 


Most of us in the U. S. hardly ever think of Scotland 
as a sugar-producing country. Yet. reports Confectionery 
Vews, English confectionery publication. something like 
120,000 tons of sugar beet, representing nearly double 
last year’s crop, and easily a record for Scotland, was 
expected to be delivered to the Scottish beet factories 
by Dec. 19. That is the date on which the drive to get the 
“home grown” label on four months of next year’s do- 
mestic sugar ration ended. 


March 28, Effective 
Date of Minimum Wage 


Wage and House division of the U. S. Department of 
Labor has announced approval of a minimum wage for 
the candy industry and related products industries. In- 
dustry Committee No. 47, covering these industries, has 
been making a survey of the wage situation and effects 
of the proposed minimum wage since last August. It 
has now approved the original recommendations. as 
follows: Wage Rates: Wages at not less than the follow- 
ing rate per hour shall be paid under Section 6 of the 
Act by every employer to every employee in the candy 
and related products manufacturing industries who is 


for February, 1943 


engaged in commerce or the production of goods for 
commertve: a. 40c to be paid for the production of choco- 
late and cocoa products. b. 40c to be paid for the 
production of candies, crystallized or glace fruits and 
fruit peels. c. 40c to be paid for the production of any 
other products of the candy and related products field. 
The order. signed by L. M. Walling. becomes effective 
March 29, 1943. 


Francis, Reed Sales 
Manager, Dies 


John B. Francis. sales manager of the Reed Candy Co.. 
Chicago. died February 2. at Augustana hospital, Chi- 
cago. Mr. Francis was born in London, England, Jan. 
26, 1879, and he had been sales manager for Reed since 
1934. Before that time he was connected with the Farley 
Candy Co.. Chicago. He was well known in the industry. 
Funeral services were held Feb. 5. with interment at 
Evanston. Illinois. 


T. J. Matchett, Brooklyn 
Manufacturer, Dies 


John T. Matchett, head of J. T. Matchett Co., Brooklyn. 
New York, died early in January at his home in Rock- 
ville Center, L. I. He was 59 years old and spent his 
entire business career in the confectionery manufactur- 
ing industry. His father, J. J. Matchett, who founded the 
company, also had at one time served as president of the 
National Confectioners Association. 
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HOOTON 


CHOCOLATE COATINGS 


HOOTON CHOCOLATE COMPANY 
NEWARK. NEW JERSEY EST. 1897 


Makers of Fine Chocolate Coatings for Forty-five Years 














Consistent 
For Millions of Gallons 


all three P & F products, 
Penford Corn Syrup, Con- 
fectioners C Starch, and 
Douglas Moulding Starch, 
whether it is a single drum, 
a tank car load, pound or 
a ton. Perfect consistency 
is guaranteed by P & F pro- 
duction methods, P & F re- 
search, selected buying and 





sanitary delivery. 


PENICh & FORD tac 
r r f INC 
420 LEXINGTON AVENUE + NEW YORK 

acter CEDAR RAPIPS./0WA 
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SUPPLY TRADE NEWS 





Meelfeld In New Job 
At Hinde & Dauch 


In conjunction with 
coordination of the 
sales promotion and 
advertising activities of 
the Hinde & Dauch 
Paper Co., Sandusky, 
Ohio, Paul Meelfeld. 
associated with H. & 
D. since 1914 and ad- 
vertising manager for 
the past six years, has 
just been named man- 
ager, advertising and 
sales promotion. In 
this capacity, Mr. Meel- 
feld will direct the de- 
velopment of new cor- 
rugated board pack- 
aging applications, a 
field which has been greatly stimulated by demands of 
war-goods manufacturers for special engineered ship- 
ping boxes. Assisting Mr. Meelfeld will be Reed Grun- 
den, former art director, while Harold Zeitzheim will as- 
sume direction of the art department, creating new print- 
ing designs for corrugated boxes. 





P. C. Meelfeld 


American Maize Names 
Frey, Hellwig to New Posts 


American Maize-Products Co., New York, announced 
the promotion of F. C. Frey and Dr. A. P. Hellwig from 
assistant bulk sales managers to new positions. Mr. Frey 
becomes sales manager of bulk products, while Dr. Hell- 
wig has been raised to the managership of specialty 
products. 


Named Sales Director 
For Standard Synthetics 

Philip Slapin has been appointed sales director by 
Standard Synthetics, Inc., New York, specialists in es- 
sential oils, aromatics, and flavors. Mr. Slapin will call on 
the trade in the New York metropolitan area, New Jersey, 
Philadelphia and Baltimore. In connection with this ap- 
pointment, J. L. Hindle, vice president of the firm, also 
announced the introduction into the firm’s line of a num- 
ber of imitation flavors to off-set the shortages of certain 
imported flavors and materials. The imitations include: 
Cassia, Caraway, Wintergreen, Bitter Almond, Made and 
Lime oils, chocolate, vanilla, coffee and maple flavors. 
and butter emulsion. 


H. R. 149 Seeks Change 
In Name for Dry Milk 


Congressman Wright Patman of Texas has introduced 
his bill to legalize the name “dry milk solids” to replace 
the unpalatable tag “dry skim milk” which the Food 
& Drug Regulations now require on listings of ingredients 
on candy and other foods. H. R. 149 covering this situa- 
tion, replaces the bill of similar design (H. R. 7002) 
which died in committee with the last Congress. The 
basis of Congressman Patman’s argument for the bill is 
that efforts to promote greater usage in the U. S. for 
dry milk solids—containing all the nutritive elements of 
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whole milk excepting the butterfat—have been hampered 
by the public aversion to the term “skim” which is re- 
quired by the Food-Drug Act. As a result, the milk dry- 
ing industry, now turning 90% of its product over to 
the government, has had great difficulty in producing an 
adequate supply. 


Felton Buys Space 
For Plant Expansion 

Felton Chemical Co., Inc., Brooklyn, has purchased a 
sizeable piece of property adjacent to its plant to allow 
additional space to accommodate increased volume of bus- 
iness. The new property is 125 ft. wide and 200 ft. deep. 
There are several brick and concrete buildings which are 
being used for manufacturing purposes and a large yard 
for the storage of materials in drums. 


Flavor Catalog Shows 
Suggested Amounts for Batch 

Standard Synthetics, Inc., New York, manufacturers of 
flavors and essential oils, have just issued their 1943 
catalog. Due to the fluctuating tendency of the market, 
no prices are shown. The flavor section of the new 
catalog is notable in that for each class of flavors listed 
there is also suggested information for use in candy, 
dessert. ice cream, icing, jelly, and syrups manufacture. 


Carrier Corp. Reports 
Half-Million Net 

Carrier Corporation, Syracuse, N. Y., manufacturer 
of air conditioning and refrigeration equipment, reported 
for the fiscal year ended Oct. 31, 1942, net income of 
$541,564, equivalent after all charges including taxes, to 
$1.33 per share. In its annual report to stockholders, 
the corporation pointed out that earnings for the period 
covered by the report are not directly comparable with 
the earnings reported a year ago, since the Carrier fiscal 
period was changed to end on Oct. 31. instead of Dec. 31. 


Vles of Polak’s, Has 
25th Anniversary 

Polak’s Frutal Works, New York, on January 30, hon- 
ored E. Vles, treasurer and sales manager of the com- 
pany. on the completion of his 25th year with the com- 
pany. The anniversary was celebrated at a luncheon 
given for Mr. Vles by the Polak’s staff and a few intimate 
friends. on which occasion the firm presented him with 
a substantial war bond, together with a scroll of honor. 
Personal gifts from many friends were offered to him. 
It was 25 years ago on Jan. 30th that Mr. Vles entered 
the firm’s services. He began his career as a salesman 
for the parent company, located in Amersfoort, Holland. 
For the first 10 years he traveled extensively on the 
European continent, covering 15 countries from the 
northern part of Scandinavia to the borders of the Middle 
East. In 1928, Mr. Vles was brought to the firm’s New 
York branch, at that time located at 180 Lafayette street, 
and since then Mr. Vles has occupied himself primarily 
with the sales management of the company in North 
America. 


Denby, Dreyer Sales 
Representative, Dies 

George T. Denby, well known to the essential oil trade, 
died at St. Elizabeth’s Hospital, New York, on Feb. 9. 
Mr. Denby was associated with P. R. Dreyer, Inc., and 
represented his firm in St. Louis and New York City. 
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The crude oils which become rancid and stale 
coffee and the products they enter have been 
removed from Barrington Hall Instantly Solu- 
ble Coffee. Use this 100% pure coffee for 
flavoring and thereby assure the freshness of 


your coffee products. 


BAKER IMPORTING CO. 


MINNEAPOLIS 
212 N. SECOND ST, 


INSTANTLY PREPARED 


NEW YORK 
132 FRONT ST. 


QUALITY 
100° pure 











COOLING TUNNEL 
EFFICIENCY 


Efficiency of the Cooling Tunnel, like that of the 
Coating Machine, is affected in no small measure by 


BELTING 


Years of study of the problems incidental to 
chocolate-coating have produced in BURRELL Belts 
auxiliary enrober and tunnel equipment that meets 
Investigate 


BURRELL'S 


1. CRACK-LESS Glazed Enrober Belting 
2. THIN-TEX CRACK-LESS Glazed Belting 
3. White Glazed Enrober Belting 

4. Bottomer Belts (endless) 

5. Feed Table Belts (endless) 


Proven ability to “take it has placed BURRELL Belting 
in practically all Confectionery Plants. Why not yours? 


“BUY PERFORMANCE” 


every requirement. 








413 S. Hermitage Ave., Chicago, Ill. 
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* 
CLEANING 
TIPS 


for wartime 


Try This Fast, Easy Way 
fo Clean Mixing Kettles 








confectioners 





Having a hard time remov- 
ing chocolate, baked-on 
sugar, cocoanut oil or other 
ingredients from your stain- 
less steel mixing kettles? 


Then here is a suggestion 
that will HELP YOU! Try 
Oakite Composition No. 63 
You'll find deposits are re- 
moved QUICKLY, THOR- 


OUGHLY, EASILY... 
without laborious scrubbing! 
Thorough Oakite cleaning 
also makes QUALITY 
CONTROL more certain. 
Details FREE! 


OAKITE PRODUCTS, INC. 

36C Thames Street. New York. N. Y. 

Technical Service mage? ia Principol 
Cities of the United States and Canada 





OAKITE 


Spec talized CLEAN | NG 





that, 
operating shape. 


Tilting Kettles 
Tanks 


2536 Maypole Ave. 


We'ne Still Pitching ! 


Uncle Sam has first call on our facilities. 
we can help maintain your plant in top 


Fabricators of 


Stationery Mixers for Steam or Open-Fire Work 


ACME 


COPPERSMITHING COMPANY 


After 


Revolving Pans 
Vacuum Pans 
Coils 


Chicago, Illinois 











OUR MEN NEED 
* BOOKS * 





SEND 
ALL YOU CAN SPARE 





Help a man in uniform 
enjoy his leisure hours. 
Give your good books to 
the 1943 VICTORY BOOK 
CAMPAIGN. Leave them 
at the nearest collection 
center or public library. 











VN ILLUN 





Interior of Factory 


WISCONSIN, U. S. A. 
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LIGNIN VANILLIN., C. P. 


A Finer Vanillin of Exquisite Aroma. 


A NATURAL SOURCE Vanillin originated 
and manufactured in the United States. 


AROMATIC CHEMICALS AND ESSENTIAL 
OILS FOR FLAVORING PURPOSES. 


AROMATICS DIVISION 
GENERAL DRUG COMPANY 


644 waar" St., Brooklyn, N. Y. 


9 S. Clinton St., Chicago 
1019 Elliott St., W., Windsor, Ont. 





| PATENTS 


The following memorandum relating to Patents is 
made available through an arrangement with James 
Atkins, registered patent attorney, Munsey Building. 
Washington, D. o The trade-marks were recently pub- 
lished by the U. S. Patent Office and, if no opposition 
thereto is filed within 30 days after the publication date, 
| the marks will be registered. 


2,262,640 
CONFECTIONERY DEPOSITING MACHINE 
Jesse W. Greer, Cambridge, Mass., assignor to J. W. 
Greer Company, Cambridge, Mass., a corporation of 
Massachusetts. Application November 12, 1940, 
Serial No. 365,196. 21 Claims. (Cl. 107—1) 











1. In a confectionery depositing machine of the class 


described which includes an endless conveyor and means 


for continuously advancing said conveyor at a predeter- 
mined uniform speed along a fixed plane, in combination. 
a hopper carriage mounted adjacent said plane for move- 


| ment along a path diverging away from said plane in the 
| direction of the conveyor advance, means for cyclically 


advancing said carriage along said path with a motion 
having a component parallel to said plane, the speed of 
which is substantially the same as said predetermined 


| speed, a hopper mounted on said carriage, and means 
| for depositing confectionery during the advance of said 





carriage along said diverging path onto units advancing 
on said conveyor. 
2,251,197 
CONVEYOR FOR CHOCOLATE PRODUCTS 
Fritz Nestmann, Dresden, Germany, assignor to the firm 
of J. M. Lehmann, Dresden, Germany. Application 
May 31, 1938, Serial No. 210,999. In Germany 
June 4, 1937. 9 Claims. (Cl. 198—85) 





“Te 

4. An apparatus of the class described comprising 
conveying means for continuously advancing sheets, a 
series of hurdles for receiving said sheets from said 
conveying means and returning the same thereto, means 
located above said conveying means for transporting said 
hurdles away from and towards said conveying means. 
a pair of reciprocating tables located below said con- 
veying means, means for transferring hurdles between 
said tables, a series of pivoted levers for supporting said 
hurdles so as to come within the field of action of said 
means located above said conveying means and means 
for operating said tables so as to bring the hurdles there- 
on within the field of action of said levers. 
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2,252,248 
CANDY SHAPING MACHINE 
Edward W. Bridge, Philadelphia, Pa. Application Oc- 
tober 23, 1939, Serial No. 300,864. 18 Claims. (Cl. 
107—27) 








6 
1. In a machine of the class described, a supporting 
frame, a first motion shaft journaled therein, a reservoir 
for plastic material mounted on the frame, a die express- 
ing mechanism beneath said reservoir, feed rolls for 
forcing material from said reservoir into said die express- 
ing mechanism, means to drive said feed rolls step-by-step 
and to operate said die expressing mechanism from said 
first motion shaft in harmony with said feed rolls, and 
means to sever extruded shapes from the mass. 
2,252,934 
COUGH DROP 
Alfred J. Lauthmann, Detroit, Mich., assignor to Iodent 
Chemical Company, Detroit, Mich., a corporation 
of Michigan. Original application June 8, 1939. 
Serial No. 278,040. Divided and this application 
October 30, 1939, Serial No. 301,914. 20 Claims. 
(Cl. 107—54) 
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1. A machine for making hollow liquid center edible 
articles comprising, in combination, means for forming 
and feeding along a predetermined path a ribbon of 
plastic hard candy material in an upwardly facing U- 
shaped cross-sectional form, means along said path oper- 
able as said ribbon advances to press the sides of said 
U-shaped ribbon together along horizonally spaced ver- 
tical lines to form an upwardly facing series of pockets in 
said ribbon, means operable as the series of pockets 
advances to fill each of said pockets with a predetermined 
quantity of a center material, and means operable upon 
the advancing ribbon to press the upper edges of said 
pockets together to enclose the center material therein. 


ADVANCE. Ser. No. 455,825. The Metro Chocolate Co.. 
Inc., Brooklyn, N. Y. For candies. 

COMMANDER. Ser. No. 456,343. Miller & Hollis, Inc., 
Boston, Mass. For chocolate. 

DOUBLE DARE. Ser. No. 455,086. Safeway Stores, 
Inc., of Nevada, also doing business as Table 


Products Co., Reno, Nev. and Oakland, Cal. For 
candy bars. 





for February, 1943 








A Complete Pectin 
Product for Making 
Jellied Candies 





KOKOMIX.... “‘cotec’® cw. » 16¢ Lb. 
NUTCO... 2. Coctnt® cw, » 18¢ Lb. 


CITRINE. .... ciricacia . » $3.75 61. 


FINESSCOVEE . .inctent Corree. .. » SOCLD, 


Replacement products for Cocoa, Coconut, Citric 
Acid and Soluble-Coffee type Flavor. Write for 


samples. Good lines for brokers, supply jobbers. 


J. B. ROBINSON & SON 


1020 Woodland Ave. Cleveland, Ohio 











Since 1881, The Hubinger Co., Keokuk, lowa 


SECSY «Use our service depart- 
ments for your technical 
problems at all times. 






x 


\3 a o~ 
UNIFORM... DEPENDABLE 
Confectioners’ Corn Syrups, Thin 
Boiling Starches, Moulding Starch 









Serving the 
best-fed soldier in 
the world 


The American soldier’s field rations pack 
a tremendous amount of energy and other bodily 
essentials in remarkably compact form...Uncle Sam 
has also seen to it that these rations are tasty, satisfying 
—and protected by wrapping that will retain their whole- 
someness in every climate. 

Our machines are producing such wrapping for leading 
manufacturers in all parts of the land. Field Ration D, hard 
candy, Ration C Type Biscuits, Ration K-2 Type Biscuits are 
outstanding examples. 

Indicative of the versatility of our wrapping machines is 
the fact that they were readily adapted to the particular wrap- 
ping needs of each military product. This meant accommodat- 
ing new sizes, and in many cases the use of special wrapping 
materials. Our machines are also demonstrating that they have 
the endurance to take on extra loads, some working 24 hours 
a day—day after day. 

We are looking forward to the time when we can again 
build our machines for you—and they will be even better ma- 
chines than those now in service. Our Engineering & Design- 
ing Department is busy on ideas that will make this possible. So 
look to us in post-war planning, as well as for current service. 


PACKAGE MACHINERY COMPANY 
Springfield, Massachusetts 
NEW YORK CHICAGO CLEVELAND LOS ANGELES TORONTO 





Mexico: Agencia Comercial Anahuac, Apartado 2303, Mexico, D.F. 
A ina: David H. O , Maipu 231, B s Ai 

In addition to wrapping Field Ration D, our ental: tikes audios ve vader _— 

machines in the service of Peter Cailler Kohler Ste e Perki os “9 4 b 8 

Swiss Chocolates Company are also wrapping Australia: Baker Perkins, Pry., Ltd., Melbourne 

their regular line of bar goods. 


PACKAGE MACHINERY COMPANY 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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National Candy Company 


Solves Problem of Inactive 


By C. M. SAID 


Director Public Relations 
National Candy Co., St. Louis 


T is not always easy or practical to bring experienced 
traveling salesmen into the Home Office to a desk job 
er assignment to duties in the manufacturing depart- 
ment. By the same token, any company with a strong 
selling force of many years experience considers this 
a major asset and would hesitate about losing these men. 

The National Candy Company, Consolidated Factories 
in St. Louis faced this problem up until a few weeks ago, 
and the solution is one that can be applied in many con- 
fectionery plants in other cities where a similar situation 
exists. 

In the early part of 1942, sixteen salesmen, traveling 
more than 30 states for the National’s Consolidated 
Factories, were instructed to discontinue further travel 
over their territories and to return home. The re- 
mainder of 1942, with the exception of one 10-day trip 
in September, the salesmen were at home with time 
on their hands and nothing to do. Of course each man 
had a limited amount of correspondence and sales mat- 
ters to handle by mail, as well as sales analysis work in- 
stituted by the home office, but this was insignificant. 


Samuel T. Gay. general man- 
ager. center; Fred J. Mueller, 
general sales manager, left: and 
E. J. Reed. assistant general sales 
manager, right, executives of Na- 
tional Candy Company, Consoli- 
dated Factories in St. Louis, who 
made the arrangements with the 
Eighth Federal Reserve District to 
loan 16 traveling candy salesmen 
to Victory Fund Committees 
throughout the U. S. 


for February, 1943 


Nalesmen 


Although the National Candy Company had decided to 
continue their salaries, the once proud and highly effi- 
cient sales organization was beginning to show the strain 
of inactivity. To hold this splendid sales organization to- 
gether, it was going to be necessary to find something 
for them to do in order that they might continue to be 
active. 

Early in December it was decided to bring these men 
into the St. Louis office for a sales meeting and take the 
opportunity to discuss the situation with them in a body. 
This proved to be a very wise move and shortly after 
the meeting opened, it was apparent that the problem of 
inactivity was solved. 

Conceding that further travel over their territories was 
suspended for the duration of the war, these men, to- 
gether wih Samuel T. Gay, general manager: F. J. 
Mueller, general sales manager, and E. J. Reed, assistant 
sales manager of National Candy Company, Consolidated 
Factories, worked out a plan to offer the full time and 
services of the 16 salesmen to the Government in what- 
ever capacity they could serve best, to further the war 
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WRAPPING 
MACHINES 





IDEA 


FasT-EFFICIENT RELIABLE 








ANDY manufac- 

turers both large 
and small prefer 
IDEAL WRAPPING 
MACHINES because 
they previde the 
economies of fast 
handling along with 
dependable, uninter- 
rupted operation. In 
use the world over, IDEAL 
Machines are building a 
service record that stands 
unmatched and unchal- 
lenged! Our _ unqualified 
guarantee is your protec- 
tion. Two models available: 
SENIOR MODEL wraps 160 
pieces per minute; the new 
High Speed Special Model 
wraps 325 to 425 pieces 
per minute. Investigation 
will prove these machines 
are adapted to your most 
exacting requirements. 


WRITE FOR COMPLETE SPECIFICATIONS 
AND PRICES 


IDEAL WRAPPING MACHINE CO. 


EST. 1906 


MIDDLETOWN, N. Y. U.S. A. 





CURTISS CANDY CO. 
CHICAGO, ILLINOIS 














Reprints a 


of articles appearing in The MANUFACTURING 
CONFECTIONER may be obtained in quantities of 
100 or more for the cost of printing. Useful for 
mailing to your customer list, or any others whom 
you may wish to interest in the subject covered. 
Write for prices to: 


THE MANUFACTURING CONFECTIONER 


400 W. Madison St. Chicago, II. 
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effort. 
service. 


All of the men are above the age limit for military 


It was decided to make the offer of their services to 
the Treasury Department through the Eighth Federal 
Reserve District in St. Louis, although these men reside 
in various sections of the United States. The offer was 
immediately accepted by John R. Longmire. executive 
manager, Victory Fund Committee in the St. Louis 
Federal Reserve office. This unselfish patriotism on the 
part of these salesmen undoubtedly will become one of 
the highlights in the history of the National Candy Com- 
pany. 

In a letter accepting the services of the 16 men, Mr. 
Longmire wrote General Manager Gay as follows: 

“We appreciate this fine patriotic contribution to 
the Victory Fund Committees and to the war effort. 

It is wonderful for the National Candy Company to 

permit us to use these men and | am sure it will 

result in great good to the cause.” 

It was planned for the men to return to their homes 
and work with the county committees in whatever ca- 
pacity their full time and services could be of value. 
All details and handling of the plans to assign these 
men to active work in their local Victory Fund Commit- 
Mr. Longmire and John D. 
McCutcheon, assistant executive manager in the St. Louis 


tees was conducted by 
Federal Reserve office. 

The enthusiasm in which these men have undertaken 
this work has resulted in many letters of praise and com- 
mendation from county chairmen and others responsible 
for the Victory Fund drives. 

One salesman in Minnesota was made a City Chairman 
Arkansas 
made County Director with a headquarters office next 
to the Mayor's and located in the Chamber of Commerce 


in his Committee: while a salesman in Was 


building. A salesman in Texas was assigned to making 
a sales survey, a job in which he is very capable. In 
Kansas. a salesman has been given the job of supervising 
various state districts and lining up committees. A 
salesman in Missouri has named to 
County Chairman in an official capacity. 


been assist the 

Each man knows and feels that he is actually doing 
an important work in helping to finance the war. 
of the men have sons in the Service and this is another 
In short, they 
have been loaned to the Government with their salaries 
paid by the National Candy Company. Consolidated Fac- 
tories, in St. Louis. 


Some 


reason for interest in their new jobs. 


The contacts these men are now making have opened 
field for intelligent thinking and analysis 
of social and economic problems in their territories. They 


a broad 


have become a part of the national and civic picture in 
their home towns. 

The management is continuing their salaries and is 
quite happy about the entire arrangement. It is another 
opportunity to hasten the end of the war and it has put 
each man back into active life again, doing the kind of 
work he has been trained to do so well. They have put 
aside their sample cases and taken up the job of selling 
shares in the future security of America. 

When the war ends, these 16 men and the manage- 
ment of the National Candy Company, Consolidated 
Factories, in St. Louis, can feel doubly proud of their 
contribution to Victory. 
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Confectionery Plant 


Fumigation Against Insects 


By E. A. BACK and 
R. T. COTTON 


Bureau of Entomology and Plant Quarantine 
U. S. Department of Agriculture* 


ince the insect problems of the candy and nut-meat 

industries are rather closely associated, it seems logi- 

cal to discuss them under one heading. Nut meats 
are highly susceptible to insect attack, and because they 
are used in large quantities in the manufacture of candy, 
they constitute an important source of insect infestation in 
the candy factory. 

Most firms handling nut meats attempt to ship only 
insect-free nuts. To do this they keep their factories and 
storage warehouses as free from infestation as possible. 
in addition to fumigating all outgoing merchandise. A 
yearly fumigation of the factory with hydrocyanic acid 
gas, supplemented by constant attention to cleanliness, 
will reduce insect infestation to a minimum. A dosage 
of 8 ounces of liquid hydrocyanic acid or its equivalent 
per 1,000 cubic feet is sufficient for this purpose. An ex- 
posure of 24 hours is desirable. 

Where nut meats in the shell are stored without cold 
storage, it sometimes becomes necessary to fumigate the 
the warehouses also. Hydrocyanic acid is the best fumi- 
gant for this purpose and should be applied at the rate 
of 16 ounces of liquid hydrocyanic acid or its equivalent 
per 1,000 cubic feet. Excellent results can be obtained 
in tightly constructed warehouses, even though the bagged 
nuts are piled in large stacks. If possible. a 48-hour ex- 
posure should be given. 

Nuts absorb considerable hydrocyanic acid gas. and 
therefore a warehouse that has been fumigated cannot be 
aired out very quickly. Large stacks of bagged nuts 
hold the gas and give it off slowly over a period of several 
days. In one fumigation conducted by the writers in an 
exceptionally tight warehouse. bagged peanuts retained 
so much of the gas that it was unsafe for workmen to 
enter the warehouse until it had been aired for 5 days. 
When ventilation is ample. however. workmen can usually 
enter the following morning. after the gas, escaping from 
the sacked nuts during the night while the warehouse is 
closed, has been blown out of the main aisles. 


Vault Fumigation For Nuts 


Nuts are usually fumigated in atmospheric vaults or 
vacuum tanks before they leave the factory or go from 


*This treatise is taken from Circular 369, first issued by the Depart- 
ment of Agriculture in December 1935, but re-issued in revised form 
under date of August 1942. 


for February, 1943 


the storage warehouse to the factory. A 1.000-cubic-foot 
atmospheric vault will hold about half a carload of 
bagged nuts. such as peanuts—about two hundred and 
fifty 100-pound bags of shelled peanuts or 125 such bags 
of peanuts in the shell. 

A dosage of 3 pounds of ethylene oxide or 25 pounds 
of the ethylene oxide-carbon dioxide mixture per 1,000 
cubic feet of space. with an exposure of from 20 to 24 
hours, will give excellent results at a cost of from 1 to 
3 cents per 100-pound bag. including labor charges. 

The mixture of carbon dioxide with methyl formate 
may be used at a dosage of 30 pounds per 1,000 cubic 
feet of space. 

Hydrocyanic acid can also be used for fumigating nuts 
in atmospheric vaults, although it is not so popular for 
this purpose as ethylene oxide. A dosage of one-half 
pound of liquid hydrocyanic acid or its equivalent is re 
quired for each 1.000 cubic feet of space. 


Vacuum Fumigation For Nut Meats 


For the vacuum fumigation of nuts the ethylene oxide- 
carbon dioxide mixture is excellent. A dosage of 30 
pounds per 1.000 cubic feet for a period of from 1 to 2 
hours gives satisfactory results at a cost of from 31% to 4 
cents per 100 pounds of nuts. A mixture of carbon 
disulfide and carbon dioxide has been used in the 
vacuum treatment of nuts, but owing to the need for 
special equipment for applying it safely and to the fact 
that it is unsuitable for the treatment of pecans, Brazil 
nuts, and cashews, it is not recommended. 


Fumigation of Sacked 
Peanuts in Freight Cars 


Concerns resorting to freight-car fumigations of shelled 
sacked peanuts while the commodity is sidetracked at 
some transfer point can get the same protection more 
cheaply by insisting upon receiving from the railroad 
modern tight steel cars and fumigating the loaded cars 
on their own siding overnight. For this purpose hydro- 
cyanic acid gas should be used at the rate of 1 pound of 
liquid hydrocyanic acid or its equivalent’ per 1,000 cubic 
feet of car space. Experiments have shown that in steel 
cars loaded according to common practice this gas gives 
good control when the ventilators and doors are well 
sealed. Fuminations in wooden cars are less satisfactory. 
and in very loosely constructed cars of little value. 
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Fumigation Schedule For Candy Factories 


The adoption of a regular fumigation schedule would 
largely eliminate insect losses in the candy industry. In- 
fested raw materials and returned goods constitute the 
main sources of infestation in the factory. Insects from 
these sources spread all over the factory and lay eggs on 
the finished product. These eggs hatch after the candy 
is packed and produce costly infestations in packages 
that leave the factory apparently in good condition. 

Every candy factory should have a fumigation vault 
or a vacuum chamber, and all returned goods should be 
fumigated before they are admitted to the factory. All 
incoming raw materials that are susceptible to insect 
attack, such as nut meats, cocoa beans, farinaceous ma- 
terials. dried fruits, milk powders, and chocolate, should 
be rigidly inspected on their arrival at the plant and, if 
infested or suspected of being infested, should be fumi- 
gated before being placed in the main storage sections. 
If possible, raw materials should be stored away from 
the main part of the factory, and in sections that are 
adapted for separate fumigation. 


Dosages 


Returned goods and raw materials other than nut meats 
can be fumigated in tight vaults with one of the following 
fumigants at the dosages indicated per 1,000 cubic feet: 
Ethylene oxide, 2 pounds; ethylene oxide-carbon dioxide 
mixture, 20 pounds; methyl formate-carbon dioxide 
mixtures, 30 pounds; chloropicrin, 2 pounds; liquid 
hydrocyanic acid or its equivalent, 8 ounces; or methyl 
bromide, 1 pound. 

Large storage sections can best be fumigated with 
hydrocyanic acid at the rate of 8 ounces of liquid hydro- 
cyanic acid or its equivalent per 1,000 cubic feet. 

As a general precaution it is advisable to fumigate the 
entire factory at least once a year. For this purpose 
hydrocyanic acid should be used at the same rate as for 
the treatment of the large storage sections. 


Maintenance Book For 
Package Machinery 


To help the trade avert break-downs, a special hand- 
book, “How to Keep Your Wrapping Machines on the 
Job for the Duration,” has been prepared by the Pack- 
age Machinery Co., Sproingfield, Mass., for immediate 
distribution. The pamphlet’s foreword points out that 
the maintenance methods outlined, based on long ex- 
perience of service men in the field, will do much to pre- 
vent costly delays and expensive repairs. In addition, 
manufacturers are urged to communicate with Package 
Machinery should they need special information or as- 
sistance. 








TRADE MARKS 
The following memorandum relating to Trade Marks 
is made available through an arrangement with James 

Atkins, registered patent attorney, Munsey Building. 

Washington, D. C. The trade-marks were recently pub- 

lished by the U. S. Patent Office and, if no opposition 

thereto is filed within 30 days after the publication date, 
the marks will be registered. 

SOLO CUB and picture of a cub. Ser. No. 455,210. 
Safeway Stores, Inc., of Nevada, also doing business 
as Table Products Co., Reno, Nev. and Oakland, 
Cal. For candy bars. 

SKIPPY BOY and picture of Dennis Lawrence Stewart. 
applicant’s son. Ser. No. 456,931. Bonnie Earl Stew- 
art, doing business as Stewart’s Orange & Nut Shop, 
Memphis, Tenn. For pralines. 

DIETICIAN BRAND. Ser. No. 452,629. American Diet- 
aids Co., Inc.. Yonkers, N. Y. For chewing gum, 
candy, etc. 

3-9. Ser. No. 453,579. California Krispy Corn Co., New 
Bedford, Mass. For parched corn, peas and fava 
beans put up and sold in the manner of confections. 

WHITE STOKES. Ser. No. 455,715. White-Stokes Co., 
Inc., Chicago, Ill. For marshmallow preparations 
used as inner layers or fillings for candy, as icings 
and toppings for cakes, in fruit salads, pastries and 
desserts, and used as toppings for ice cream sundaes 
and toppings used by soda fountains. 

YOURS VERY TRULY CHOCOLATE. Ser. No. 441,432. 
Granular Foods, Inc., New York, N. Y. For com- 
bination of dry expanded corn syrup and fatty 
edible materials such as chocolate which may be 
used for making chocolate food beverages, and for 
various other purposes for which chocolate powders 
and chocolate preparations are employed, such as 
icings, cold chocolate drinks, etc. 

MAIZE-NUTS. Ser. No. 447,484. La Choy Food Prod- 
ucts, Inc., Detroit, Mich. For confection—namely, an 
edible variety of corn cooked in vegetable oil and 
salted. 

SALLY CHOCOLATE FRUIT AND NUT CUBES 
TRULY A GOOD CANDY, printed in red, brown 
and yellow, and blue background. Ser. No. 447,184. 
Gutman Bros., doing business as Elk Sales Co., New 
York, N. Y. For candy. 

LA-NUT LA NUTHOUSE, picture of house formed from 
a nut, and armed guard. Ser. No. 456,467. L. A. 
Nut House. Los Angeles, Cal. For candy, shelled 
nuts, etc. 

Mark consists of a line of pigs carrying trays of food. 
Ser. No. 433,622. Pig’n Whistle Corp., San Fran- 
cisco, Cal. For candy, confectionery. 

PIG’N WHISTLE. Ser. No. 433,625. Pig’n Whistle Corp.. 


San Francisco, Cal. For candy and confectionery. 





RIBBON SPECIALISTS 


Large Range of Ribbons 
For Candy Packages 


Gauze Ribbons—Satin and 
Novelty Effects—Ribbonzene 
and Tinsels 










‘Where quality merchandise 
Costs ao more" 


W-E-R RIBBON CORP. 


440 Fourth Avenue New York, N. Y. 
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CONFECTIONERY BROKERS 


DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 


H. L. BLACKWELL COMPANY 
Emery Way at Sunset Drive 
EL PASO, TEXAS 
Territory: Texas, New Mexico J — 
and Arizona 











Ribbons dress up the candy box 
. » « Carry out YOUR ideas with 
TAFFEL RIBBONS and you'll in- 
crease sales. Samples and prices 
on request. Send for free instructive 





TAFFEL BROS., INC. 


95 Madison Ave. New York, N. Y. 
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CLEARING HOUSE 














MACHINERY FOR SALE 
FOR SALE: Tank trucks suitable for 

syrup etc. transport. Feldman Petro- 
leum Co., 544 W. Roosevelt Rd., Chi- 
cago, II. 





MACHINERY FOR SALE: 2 Baby 

Depositors. Best condition with 2 
Reserve Pumps. Reasonable price. Ap- 
ply European Style Candy Co., 203 
E. 12th Street, New York, New York. 


ONE MINT MACHINE with four 

rollers 12 inch size,one Barrel Dough 
Mixer, and one World Labeler. All in 
good condition. Close and Co., 2021 
W. Fulton St., Chicago, Il. 





MACHINERY FOR SALE: Two 
150 Ib. Racine Chocolate Melting 


Kettles. Motors attached. Star De- 
Luxe Automatic Gas Nut Cooker. 
Both excellent condition. Barbara 


Fritchie Chocolate Shoppe, Box 644, 
Frederick, Md. 


FOR SALE: 1 Lot Penny, 5 & 10c 

Flat Solid Chocolate, also 2 face 
Solid Chocolate, all year around, Eas- 
ter and Christmas Moulds, 1 Lot of 
Push Cards. For full information 
and bargain low prices, write Love 
Manufacturing Company, 131 Henley 
Road, Overbrook Hills in Merion, 
West Park Station, Philadelphia, Pen- 
nsylvania. 


FOR SALE: Raffetto Brand No. 10 

Cans, 2 Natural Pineapple for dip- 
ping, 1 Grenadine Pineapple for dip- 
ping, 1 Rum Pineapple for dipping, 
1 Grenadine Dipping Grapes. Also 6M 
Cellophane bags—134”x1x 5%, 300 
P.T. Squares. Mrs. Gotschall’s Home 
Craft Candies, 608 North Sixth St., 
Vincennes, Indiana. 


for February, 1943 





MACHINERY FOR SALE 





MACHINERY WANTED 





TWO Package Machinery Model KH 

long salt water taffy cutting and 
wrapping machine; two Mills batch 
spinners, and Hildreth factory size 
pulling machine. Very good condition. 
Address E-5424 c/o THe MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son Street, Chicago, Illinois. 


COPPER STEAM JACKETED 

KETTLES, 25 gallon capacity to 
250 gallon sizes, with and without 
agitators, ready for immediate ship- 


ment, excellent condition. Address 
E-5425, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison 


Street, Chicago, Illinois. 





Candy Factory in Southern California 

for sale, established eighteen years, 
doing good business in penny and five 
cent numbers, well equipped for hard 
candy, marshmallow and chews. Em- 
ploy sixteen people. Owner expects to 
be called by draft board. Address 
E-5427, c/o THe MANUFACTURING 
CONFECTIONER. 





FOR SALE. Caramel Cutters, Thos. 

Mills & White 4-20”, 2-15”; Ball 
Beater—5 ft.; Huhn Starch Dryer; 
Cut Roll Machine; Chocolate Kettles 
—National Equipment and Racine— 
2-500 Ib. 5-300 Ib. 2-150 Ib.; Carrier 
Air Conditioning Unit—15 ton prac- 
tically new; Revolving Pans 36” di- 
ameter ; D. C. 120 V. Motors 4 to 13 
H.P. Address Box C-3424 c/o THE 
MANUFACTURING CONFECTIONER, 400 
iV. Madison St., Chicago, III. 


MACHINERY WANTED 


WANTED: Two, 2,000 pound steam 
jacket chocolate melters. Two, 1,000 
pound, steam jacket, chocolate melters. 
Must be in first-class condition. State 
make and price and from where same 
will be shipped. Address B-2433, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, II. 


WANTED—One or more second- 

hand Ideal Batch Feeds, 34” size 
preferred, but will consider any other 
size. Give Serial No. of machine and 


your cost in first letter. Address 
B-2431, c/o THE MANUFACTURING 
CONFECTIONER, 400 West Madison 
Street, Chicago, III. 

MACHINERY WANTED: UR- 
GENTLY WANTED: Copper 


Coating Pans and Vacuum Pans ; Tab- 
let Machines; Dryers and Mixers; 
Jacketed Copper and Aluminum Ket- 
tles. Describe fully and quote prices. 
Address A-1433, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 West 
Madison Street, Chicago, III. 


MACHINERY WANTED: WANT- 

ED: FORGROVE OR ROSE 
WRAPPING MACHINE FOR 
WRAPPING HARD CANDY. Ad- 
dress A-1431, c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 West Madison 
Street, Chicago, III. 


EQUIPMENT WANTED—We are 

in the market for all types of Candy 
Cutting and Wrapping machines both 
wax and cellophane. Model K and 
KD’s and toffee, etc. Give us details and 
best cash price. Address J-10422, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, Il. 


IDEAL CARAMEL WRAPPING 

MACHINE in AI1 condition. Give 
full information. Address J-10424, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, Il. 


MACHINERY WANTED: Caramel 

Cutters, Sizers, and Wrapping Ma- 
chines. Address J-10425, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, Illinois. 


WANTED: 


Two 22-B Wrapping 

Machines. Write or wire immedi- 
ately. Address 1-9421, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison Street, Chicago, Illinois. 
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THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 











MACHINERY WANTED 


WANTED: Package Machinery 

Wrapping Machine for Ball Pops 
and Suckers, L. P. Type. Advise 
Serial Number, condition and price 
desired. Close and Company, 2021 
W. Fulton St., Chicago, II. 





WANTED: Package Machinery 

Model FA Wrapping Machine or 
other make to wrap 1 lb. Cherry boxes 
in plain or moisture proof cellophane. 
Describe fully and quote price. Ad- 
dress G-7424, c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
Street, Chicago, Illinois. 





WANTED: L. P. 2 Sucker Machine 

and 22-B Hard Candy Wrapping 
Machine. Address F-6425, c/o THE 
MANUFACTURING CONFECTICNER, 400 
W. Madison Street, Chicago, III. 





WANTED: Model LP-2 Sucker 

Wrapping Machine. Give full de- 
tails, best price and delivery. Address 
F-6421, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison 
Street, Chicago, II. 





WANTED National Equipment or 

Greer 32” chocolate coater with 
cooling tunner and packing table. 
Three 2,000 Ib. capacity chocolate 
melters and several 1,000 Ib. Also 
5,000 or 10,000 Ib. capacity chocolate 
tanks. Advise condition, location, and 
when delivery can be made. Address 
E-5426, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison 
Street, Chicago, Illinois. 





HELP WANTED 





WANTED: Superintendent for 
chocolate factory. Experienced 
preferred, Must be graduate in Agri- 
cultural or Bio-Chemistry (with pre- 
ferred minors in Bacteriology or 
Dairy Husbandry). Draft status 
3-A, not over 50 yrs. Give complete 
details of academic training, experi- 
ence, and personal qualifications. 
Send photograph. State salary. Ad- 
dress B-2432, c/o THE MANU- 
FACTURING CONFECTIONER, 
400 W. Madison St., Chicago, III. 
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HELP WANTED 


HELP WANTED—SUPERIN- 

TENDENT — Thoroughly familiar 
with production of a five cent chocolate 
coated bar. Plant in the East employ- 
ing approximately 100 persons, now 
specializing in a few items. Position 
immediately available. Excellent op- 
portunity for right person. Write stat- 
ing detailed experience, qualifications, 
references and salary desired. Address 
B-2434, c/o THE MANUFACTURING 
CONFECTIONER, 400 West Madison 
Street, Chicago, Illinois. 


HELP WANTED: We offer an ex- 
cellent opportunity for steady em- 
ployment to a high class chocolate fore- 
man well acquainted with center mak- 
ing and enrober work. Write full 
details to A-1432, c/o THE MANv- 
FACTURING CONFECTIONER, 400 West 
Madison Street, Chicago, Il. 


HELP WANTED: Retail Hard 
Candy Maker. Preferably a man 
with general retail experience. Open 
fire work. Adequate salary with 
Bonus. Permanent position. Age no 
barrier. Write giving full experience 
and references, and salary expected. 
Apply. Virginia Dare Confections. 
Inc.. Baltimore, Md. 
HELP WANTED: CANDY COAT- 
ER for coating tablets and _ pills. 
Must have some experience either in 
pill and tablet or hard candy coating. 
For permanent position in pharmaceu- 
tical house in Philadelphia. Give full 
particulars as to age, experience and 
draft classification. Write Sharp & 
Dohme, Inc., P. O. Box 7259, Phila- 
delphia, Pa. - 
HELP WANTED: CANDY 
. MAKER must be experienced in 
cooking and spinning hard candy. For 
permanent position in pharmaceutical 
house in Philadelphia. 90c per hour. 
$1.35 per hour overtime. Give full par- 
ticulars as to age, experience and draft 
classification. Write Sharp & Dohme, 
Inc.. P. O. Box 7259, Philadelphia, 
Pa. 
MOGUL MAN — Working foreman 
capable of making all repairs on 
steel mogul. Operate an efficient de- 
partment. Steady position. Transpor- 
tation paid. Address K-11421, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, Illinois. 

















HELP WANTED 





Attention! Excellent Opportunity! 
WANTED: All-around maintenance 
man or first class stationary engi 
neer. Excellent opportunity for ad- 
vancement. Permanent position with 
top salary for employment in Saint 
Paul, Minnesota. Selected man must 
give A-1 references and stand investi 
gation. Candy plant experience desir 
able. Write, giving age. experience, 
etc. Address K-11422, c/o Tui 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, Illinois. 
HARD CANDY MAKER AND 
SPINNER—about 35 to 40 vears 
old—preferably a man who has also 
had general experience. Open fire 
cooking. Salary will be adequate. Mid- 
west location. Write giving full exper- 
ience and references. Address I-9426. 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison Street, Chi- 
cago, Illinois. 











CANDY MAKER WANTED: Com- 

petent, experienced all round candy 
maker familiar with cream, fudge and 
hard candies, reasonable hours. Good 
pay. J. C. Claeys Candy Co., South 
Xend, Indiana. 





wanted experienced on home-made 
types; good opportunity with pro- 
gressive company in California. Write 
full details to 1-9424, c/o THE MANnvu- 
FACTURING CONFECTIONER, 400 W. 
Madison Street, Chicago, Illinois. 





CANDY: A medium sized fancy 

packaged candy factory in the mid- 
west needs a working superintendent. 
We want a man who worked up from 
the kettle and is ambitious—about 35 
to 40 years old. The man we are 
looking for likely hasn’t received a 
salary commensurate with his ability 
due to his being in a large organiza 
tion, probably, as an assistant—in an 
organization where advancement is 
slow (like a bank) and where his 
own abilities are outshown by those 
over him. We can offer a_ salary 
which will be adequate and an oppor 
tunity limited only by the man’s abil 
ity. Write giving full experience and 
references. Address 1-9425, c/o TH! 
MANUFACTURING CONFECTIONER, 400 
W. Madison Street, Chicago, Illinois 


THE MANUFACTURING CONFECTIONER 














THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 











POSITIONS WANTED 


CONFECTION ERS—Here is a man, 

thoroughly competent, in the opera- 
tion of all types of Panned Goods. One 
that can produce on a large scale. 
Either for chain store distribution or 
for the Jobbing trade. Fully experi- 
enced and capable to manufacture all 
of your Flavors. Has had a real train- 
ing in this line of work and with the 
use of scrap from all of your plant. 
Can assist you with his long experi- 
ence, in problems from all of your de- 

Would be available Octo- 
Interested in negotiating a 


partments. 
ber Ist. 
connection with an organization that 
requires real output and quality goods. 
Address I-9429, THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St., Chicago, IIl. 

POSITIONS WANTED 


Manager or 


Fact ry 
Superintendent, over 
thirty years manufacturing and sales 
experience. General line candy, cap 
able of handling help efficiently, getting 
maximum output, with low cost pro- 
duction. Can give Al references from 
leading manufacturers. Address [.- 
12422, THe MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, Ill. 


c/o 








POSITIONS WANTED 


SUGARLESS MANUFACTURER. 

Superintendent or Ass’t. Supt for 
big or small plant. Capable to produce 
highest quality of Confectionery of 
United States. With 20 years experi- 
ence of general line manufacture of 
candy. Specialized for Fondant, Center 
cream. Fondant, Bon Bons Cream. 
Fondant, Dipping cream. Fondant, 
Nulomoline. Fondant, Mazzetta. Fond- 
ant, hand rolls cream. Crystalize Cream 
wafers, and Asst. Bon Bons cream in 
full. Cream center. Hard center. Cast- 
ing caramels. Gum and jellies. Fudge. 
Marshmallow. Hand rolls center. And 
all casting candy, includes 5c bar, lc 
line. Have own formulas, and able to 
bring new idea to producing quality 
at minimum cost, with steel mogul, and 
modern equipment. I have also experi- 
ence in speeding up the production and 
can control the helper. Living in IIli- 
nois. Best reference. Position must be 
steady. Address J-10423 c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, IIl. 





POSITIONS WANTED Candy 


maker wants position in first-class 


retail store. Can make finest line of 
retail candies, chocolates, bonbons. 
hard candies, jellies, cream goods. 


nougat, etc. Can operate Friend Hand 
Roll machine. Address L-12421. c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison Street, Chicago, Il. 


SALE REPRESENTATION 





SALESMAN covering Pennsylvania 

excluding Philadelphia will consider 
taking on a short line or several good 
specialties on straight commission 
basis. Seventeen years experience and 
large personal following with the 
trade. Address K11415 c/o THE MAn- 
UFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, III. 


BROKER WITH associate, covering 

metropolitan district of New York 
calling on the confectionery jobbers, 
food distributors, chains, department 
stores and exporters, is seeking a gen- 
eral line of confectioner or specialties. 
Reliable service Guaranteed. Address 
H8419 c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St 
Chicago, Illinois. 


WANTED: Representatives for new 

line of round paper boxes replacing 
tins. Made-to-order and stock lines 
Liberal commission. Write immedi- 
ately. Address F-6422, c/o THE Man- 
UFACTURING CONFECTIONER, 400 \\ 
Madison Street, Chicago, IIl. 


EXPERIENCED Candy broker cov- 
ering Virginia, North and South 
Carolina desires Penny and 5c number 
novelties, contacting the wholesale 
candy syndicate and department store 
trade regularly. Address C-3421, c/o 
THE MANUFACTURING CONFECTIONER 
400 W. Madison St., Chicago, III 





RROW 
MIGHT AT LEAST 





THE MANUFACTURING CONFECTIONER 


100 W. MADISON ST. 


THIS HAPPEN TO 


Don’t cuss! You can avoid 
this by having your “M.C.” 
sent to your home. Then you 
will always know where it is 
when you need and want it. 


PRICES | 
ae $3.00 | 
2 years ......$5.00 | 
(Enclose check with order} | 
' 

| 

| 

| 


1 year 
Name 


CHICAGO, ILLINOIS 





MANUFACTURING CONFECTIONER 
100 W. Madison St., Chicago 

YES, here’s my check. 
I'll fix those guys! 


Send the “MC.” 
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Accuracy-Reliability-Authority 





Ir IS important to keep abreast of events in your 
industry if you want to maintain a good competitive 
position. Your business publication, the one actually 
covering the field of your interest, brings you essen- 
tial information at a minimum of time and expense 
to yourself. 


In THE MANUFACTURING CONFECTIONER 
you have a publication which keeps you so 
informed — reliably, accurately, regularly. 
It deserves your support. 

Candy men actually on the production line 
know that THE MANUFACTURING CON- 
FECTIONER is their most authoritative 
source on what's what and why in candy 
production and processing methods and 
procedure. They endorse it wholeheartedly. 


Y OU, too, should join the ranks of the progressive 
manufacturers who read the Industry’s only publica- 
tion dealing exclusively with the manufacturing 
branch of the Candy Business. 


SUBSCRIBE TODAY! USE COUPON BELOW! 


THE MANUFACTURING CONFECTIONER PUB. CO. 
400 W. Madison St., Chicago, Ill. 


Please enter my subscription as indicated— 


1 year, $3.00 (1 2 years, $5.00 (J Canadian, $3.00 2 


IIT 2s csctonstieisprecedanhintipennannduanananteilhadisimatiail Position........ 
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HITLER 
WANTS YOUR SCRAP 


TO REMAIN IDLE! 





Hitler wants you to believe 
that scrap metal is no longer 
needed. He wants you to say 
—"I can’t spare the time or 
men to clear this junk out.” 
He wants to win the war! 


And you're helping him 
to win it if you fail to round 
up your scrap and get it into 
the fight. You're dooming 
some brave American fight- 
ing men to die defenseiess 





WHAT IS 
DORMANT SCRAP? 


Obsolete machinery, tools, equipment, dies, jigs, 
fixtures, etc., which are incapable of current or 
immediate future use in the war production 
effort because they are broken, worn out, irre- 
parable, dismantled or in need of unavailable 
parts necessary to practical re-employment. 


FOLLOW THIS RULE 


If it hasn't been used for three months, and if 
someone can't prove that it's going to be used 
in the next three—sell it*—or scrap it! 


*Scrap and used equipment dealers pay well 
for usable machinery and materials. 


every idle piece of metal on 
the grounds. Form a Sal- 
vage Committee and select 
a high executive as Salvage 
Manager. Choose a man 


who has authority. 


If some of the material 
you find is still usable, sell 
it as such to your scrap 
dealer, or a used machinery 
dealer; it will bring higher 
prices than the scrap. Write 








because a lack of scrap iron 
and steel deprived them of the weapons they need. 


Don't rest on what you've done in the past. The 
experience of your fellow businessmen proves that 
you're never cleaned up in the first drive. There 
are thousands and thousands of tons of valuable 
scrap lying around in plants and shops of men 
who think they have already done the job. 


Start now to carry on an organized scrap collec- 
tion program. Apply the ruling given in the box to 


to this magazine for help 
with this problem, if necessary. Find a scrap 
dealer by looking in the classified telephone book 
—they are glad to get the kind of scrap you have 
to offer. 


Above all . . . act now! The steel mills must have 
heavy scrap to mix with the light, household scrap 
collected last Fall. That is where the big shortage 
now lies. Do your part to keep our fighting men 
fighting . . . and winning! 


THE MANURACTURING CONFECTIONER 


CHICAGO 


NEW YORK 





If you have done a successful salvage job at 
your plant, send details and pictures to this 
magazine. 


SEND FOR PRIMER OF INDUSTRIAL SCRAP TO Company name 


Your name 


MANUFACTURING CONFECTIONER 
400 W. Madison St., Chicago, Ill. 


Please send scrap manual 











HELP YOU TACKLE THE SALVAGE PROBLEM 


Company address 








* % %*& TIME-HONORED PRODUCTS x * x 


CORN SYRUP UNMIXED 
CONFECTIONERS’ STARCHES 
DEXTROSE (REFINED CORN SUGAR) 


QUALITY 


UNIFORMITY 
DEPENDABILITY 
* 


CLINTON COMPANY 


CLINTON, IOWA 








